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America's biggest and most 
critical sausage eater is Amer- 
ica’s working man. He wants 
fine flavor and quality, the kind 
of sausage that is really satis- 
fying to a hungry man, and the 
biggest value he can get for his 
money. Your sausage can do a 
better job of satisfying him, re- 
gardless of the type of sausage 
your trade demands, if you put 
Fearn materials and ingredients 
to work in your sausage kitchen. 


Fearn Materials in your sausage 
kitchen can help you to lower 
costs through added yields, in- 
creased sales through higher 
quality, with added profits 
through better business. 
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UALITY 
COUNTS 


a oe now, more 
than ever! 





Quality in equipment and quality in product have always 
been essential. But in these days of mounting costs ang 
the trend toward a buyer's market, quality is assuming 
even greater importance. 


You want long, trouble-free performance from your cut. 
ters. You want speed in production. You want increased 
yields. BurFFALO SELF-EMPTYING SILENT CUTTERS are de. 
signed, engineered and built with those needs in mind, 
Buffalo exclusive knife arrangement provides fast, cog] 
cutting. Batch inspection is constant, because it's in clear 
view. Air-operated emptying device cuts emptying time 
to seconds. Records from actual users prove 25% to 50% 
Savings. 


BuFFALO SeLF-EmptyinG SILENT CUTTERS guarantee fine 
textured, high yield emulsions, free from lumps and 
sinews. Your customers will be quick to appreciate the 
finer quality of product. 


Keep your eye on quality. Let us give you complete 
information in person or by catalog. 





John E. Smith’s Sons Co. - 50 Broadway, Buffalo 3, N. ¥- 


Sales and service offices in principal cities 
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GRIFFITH PRODUCTS ASSURE YOU 
PROFITABLE, QUALITY PROCESSING 


Laboratory Tested for Uniformity 
PRAGUE POWDER 


Produce extra fine quality ham and bacon—and sausage too— 
with “flash-fused” Prague Powder: In Prague Powder all vital 
curing salts are inseparably fused by Griffith's exclusive process .. . 
under laboratory control. . to keep them in balance. Balanced 
Prague Powder assures appetizing color, rich flavor and 
complete curing—quickly with safety. 


(Prague Powder—Reg. U. S. Pat. Off.—Made or for use under U. S. Patents 2054623, 
2054624, 2054625, 2054626.) 


PORK SAUSAGE SEASONINGS 


The tangy, flavorful goodness of your pork sausage will be 
talked about town—when you use a Griffith seasoning formula. 
Made of prime spices, blended under laboratory control! Specify 
sage content desired: None, Light, Medium, Southern Style. 


(AVAILABLE TWO WAYS: SOLUBILIZED—assuring complete oil dispersement. PURIFIED 
—to eliminate ‘‘inside spoilage’’—U. S. Sterilization Patents 2107697, 2189947, 2189949.) 


New, LOW COST CONCENTRATED G-4 


Gain all the profitable advantages of stabilizing your lard with 
non-toxic CONCENTRATED G-4 .. . at new low cost! This fluid, 
oil soluble antitoxidant requires vo extra solubilizing agent— 


no extra labor-cost of premixing. Just pour in and stir! 


niformity proved in The 
sting kitchen, and 
cient! GRU FIT 


ARK 5, 37 Empire St. ©@ LOS ANGELES 11, 49th & Gifford Sts. © TORONTO 2, 115 George St. 


LABORATORIES 
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.a hole in your pocket? 





Are you overlooking the holes in your “plant’s pocket” 


... the little day-to-day losses that add up to big money? 


A good way to stop those profit-eating losses is to be sure 
of equipment that eliminates the chance for human error 


« » - equipment such as Fairbanks-Morse Recording Scales. 


Your scale may test accurately, but the person who reads 
it is just human .. . and it is human to err. That is why 
industry is installing more and more Printomatic 
Recorders . . . the scale that eliminates the human 
element. Just press a button and the weight is re- 
corded on a ticket or tape. It’s the fastest, most 


accurate and dependable way—“to weigh.” 


Why not have your local Fairbanks-Morse weighing 
expert show you how the Printomatic Recorder can help 
your operations. He will be glad to do so without any 
obligation. Fairbanks, Morse & Co., Chicago 5, IIl. 
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FAIRBANKS-MORSE 





A name worth remembering 


DIESEL LOCOMOTIVES «+ DIESEL ENGINES 

STOKERS + SCALES * MOTORS + PUMPS 

GENERATORS « RAILROAD MOTOR CARS and 

STANDPIPES * FARM EQUIPMENT 
MAGNETOS 
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REDUCE YOUR S 


y)] W ater level variation is held to 
* %Y%" with the Dutton Water Level 


The Combustion Chamber in the Control, Automatic Feed Pump and 
l. Dutton Econotherm is set off- Condensate Return System. Small 
a enter creating perfect water circula- charges of hot water fed at frequent 3 Dutton Induced Draft Fan plus 
= . 


uniform temperature throughout intervals maintains steady pressure Three Pass Design insures more 

the shell steady water gauge and and saves fuel complete burning of fuel. The fuel is 

plenty of water over the firing tube mixed more thoroughly with air and 

hese advantages are impossible to gives higher CO; reading and lower 
sin with center firing units ? Pi fete Mei Tule) iaehitia ti 


4 Dutton Rotary com 
* bustion in special heat 
resisting alloy firebox 
whirls the burning gases 
violently through the tubes, 
scrubbing every inch of 
urface to send every last 
U to the surrounding 
ter. The Econotherm 
in ten minutes 

from a cold start 


7 The instrument and control 
. 


5 Dutton's system feeds Pre- panel is located at the front 


Heated Air into the boiler end of the boiler, accessible and 
from the rear and travels the full <A 6 Dutton Econotherm is a completely self- Tor SMe CoM lilel lediclil+Mclile Me) +llaehi 
gth of the shell before bein« * contained, package type steam generator Clean-out openings are provided 
nixed with the fuel. B se the It comes from the factory fully equipped with oil for reaching all parts of the fire 
s heated before coming ir or gas burner controls, water feed and make-up and water sections of the boiler 
ontact with the fuel, it m system, fan and all other operating equipment easily 
iT imelile Riel ti m@elaleMulela-S-tadlal tality control panel completely wired to all electrical 
equipment. No foundation is required other than 
MO 7Mloiseluloltiii+( Miles mete Mi ola-l Me ticla ates 
chimney is necessary vent pipe is furnished 
shell is insulated and covered with steel lagging 
Blow-Down Valves are included—connections to 
elrolslmolislisteMelal> Mo dlslile ie! ore required 


The Dutton Econotherm is the result of years of experi- a ee See Pyne 


mentation and will give you lower operating cost, 80% DUTTON ECONOMIST 
guaranteed overall efficiency and years of dependable Dutton Economist Can Be Converted To Any Fuel 
. ‘ . 2 — Overnight. Package type HRT boiler .. . can be 
service. It will more than pay for itself in increased efficiency i fred with elther oll or ges end hand or stoker 
over your old, worn out boiler. Write today for information fed coal . . . comes 
’ . ° : complete with burner, 
on Econotherm’s lower installation costs and operating costs aeakdiie aot Gea 
regardless of whether it's for new or replacement use. pump system. Oil 
Send for Booklet EC-6 5 oo pegs 
stalled above per- 
manent grates for 
hand or stoker firing. 
Sizes to 100 H.P. 
Send for complete 
information and spe- 
cifications. 
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GIBSON STREET KALAMAZOO, MICHIGAN 
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MAIL THIS COUPON TODAY! 


P. J. RITTER CO., BRIDGETON, N. J. Dept. 3 
Please send, free, one #10 can Ritter Diced Sweet Red Peppers. 


Your Company: 





Street address: 





City and state: 





Your name: 








See how the extra-rich red color of Ritter Diced Sweet 
Red Peppers adds to the eye-appeal of your product! 
See how their crisp, firm texture makes your product 
slice cleaner! Find out how they help you cut production 
costs: no preparation—just open the can! And no loss 
through waste or spoilage! Ritter’s own special deluxe 
breed, perfected through generations of scientific research. 
No others on the market like them. Ideal for any meat 
or cheese formula. 


P. J. RITTER CO., BRIDGETON, N. J. 
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Ham holds its appearance 
and salability in Pliofilm 
wrap by Milprint. 


ote Vales a 


with this money-saving, elit 


ow boiled ham keeps its taste, appearance and salability 

far longer and better — without costly shrink — thanks 

to Pliofilm — Goodyear’s transparent, moistureproof 
packaging material. 


Actual experience shows that Pliofilm reduces shrinkage of 
meat loaf, for example, up to 97%. Equally big savings to 
packers and retailers have been recorded with pre-cut frozen 
meats, bacon, sausage, hams and other meat items. 


Pliofilm — widely recognized as the standout meat-packaging 
material — owes its position to other advantages, too. Because 
it prevents air or moisture transfer, meats packaged in 
Pliofilm keep at their best for long periods. Mold contamina- 
tion and discoloration are stopped, even at room tempera- 
tures. It’s easy and quick to apply. And because Pliofilm 
stays transparent, yet responds beautifully to multicolor 
printing, it means brighter, more sales-creating appearance 
for your meat products, 





If you’re not yet using Pliofilm, it will pay you to get all the 
facts on this money-saving, quality-saving wrap. Write 
Goodyear, Chemical Products Division, Pliofilm Dept., 


Akron 16, Ohio. 


3-way protection against air, moisture, liquids SI Al : 


GOODSYEAR 7 


-~T.M. The Rabber Com 
Plat. 10 Gendron Te an —— THE GREATEST NAME IN RUBBER 
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Naturally, sausages retain their appetizing appearance in 


Armour Natural Casings 


Your customers will appreciate the way Armour Natural Casings help 


your sausages keep their plump good looks—before and after cooking. 


Ask for these fine natural casings to give your 


sausages: 

Appetizing Appearance Inviting Tenderness 
Finest Smoked Flavor 

Protected Freshness Utmost Uniformity 


ARMOUR 


oe eR de 
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@ Of course, you wouldn’t brag about giving away valuable 
by-products—nor would you offer to pay the freight. But some 
plants do just that. Are you sure you are not guilty? Is the fat 


content of your cracklings as low as it could be? 


In plants with inefficient pressing equipment, dollars are being 
given away in cracklings sold on a “per-unit-protein” basis. 
Every pound of fat that is wastefully left in the cracklings is 
given away, doesn’t bring even one cent per pound. And that’s 
not all—trade custom usually calls for prepaying the freight on 
that gift. It doesn’t ride free with the cracklings! 


Anderson Crackling Expellers* remove the extra grease— 
remove it so that it can be sold separately at a 
good price. What’s more, Anderson Expellers give 
high production at low cost per ton pressed. If 
you haven’t checked into crackling returns with 
this “gift” slant in mind, ask an Anderson Engi- 
neer to give you the complete story and submit a 
cost-per-ton comparison. You will not be obligated 


—you may be surprised! Will you write today? 
THE V. D. ANDERSON COMPANY 


1965 West 96th Street + Cleveland 2, Ohio 





| Cnty ANDERSON «aco EXPELLERS 


Twin-Motor 
Super Duo 
Crackling 
Expeller 







*Exclusive Trade Mark registered in U.S. Patent Office 


and in foreign countries. 
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LOOK | - Globe 
"ha ALL TRUCK needs of thi 


Mez 
livest« 


One Week Delivery On All Models Shown Here 


The new Globe chassis type trucks embody a radical depar- 
ture in truck construction that results in greater savings over 
longer periods of time, less maintenance and operating costs, 
plus greater ease in operation. Shock resistant structural 
frames, perfect balance and sanitary finish, plus Globe's high 
standards of workmanship and materials are your assurance 
that Globe has the ability to give you the best. Write or call 
Globe today. 





Oh 4000 $O. PRINCETON AVE. 
A; EY OW Z CHICAGO 9, ILLINOIS 
4, 
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INSPECTION COST TO 
BE SUBJECT OF TWO 
HEARINGS NEXT WEEK 


The Senate appropriations subcom- 
mittee on the agricultural budget will 
begin hearings on Monday, April 26, on 
the proposal to provide funds for the 
support of federal meat inspection by 
the U. S. government. Senator Way- 
land C. Brooks of Illinois is chairman 
of this committee. . 

Meat industry trade associations, 
livestock associations, farm groups and 
labor organizations will be represented 
at the hearings. 

Informed observers are optimistic 
about the possibility that the Senate 
appropriations group and the upper 
house as a whole will reaffirm the Sen- 
ate’s earlier approval of the Kem meat 
inspection bill (S 2256) by providing 
funds to carry out the policy approved 
in the Kem measure. 

In the House, it is expected that the 
agriculture committee will begin hear- 
ings on April 27 on the Gillie and Ploe- 
ser bills. The Gillie bill (HR 5675) is 
similar to the Kem proposal with the 
exception of the overtime provision 
which is found in the Senate measure. 
The Ploeser bill (HR 6259) was intro- 
duced recently by Congressman W. C. 
Ploeser of Missouri. It provides that: 

“The cost of inspection rendered on 
and after July 1, 1948, under the re- 
quirements of laws relating to federal 
inspection of meat and meat food prod- 
ucts shall be borne by the United 
States, except the cost of overtime pur- 
suant to the Act of July 24, 1919.” 

If the Senate should approve the ap- 
propriation of funds for federal meat 
inspection, the proposal would be con- 
sidered by the House-Senate conference 
committee on the Department of Agri- 
culture appropriation bill. Since the 
House failed to provide funds for this 
purpose in passing the appropriation 
measure some weeks ago, it is possible 
that the House conferees would be un- 
able to accept the viewpoint of the Sen- 
ate and would return to the lower cham- 


ber for further instructions on the mat- 
ter. 


PRICE SUPPORT CONTINUANCE 


The House banking and currency 
committee has voted to report favor- 
ably HR 6263 to continue indefinitely 
the Commodity Credit Corporation un- 
der federal charter, and to extend the 
existing price support program to June 
30, 1950. The House committee on agri- 
culture on April 19, approved a bill 
(HR 6248) to extend until June 30, 
1950, the present price support pro- 
gram. There is some question, there- 
fore, as to which bill Congress will con- 
sider in acting on the extension of the 
present price support program. 


Strike Continues But Position of 
Union Appears to be Deteriorating 


HERE have been no major devel- 

opments this week in the strike of 
the United Packinghouse Workers of 
America (CIO) against the nation’s 
major packers, although there are signs 
the union’s position is deteriorating. As 
the walkout enters its sixth week it 
seems apparent that the companies in- 
tend to maintain their original offer of a 
9c an hour wage increase, and that the 
CIO’s efforts to obtain 29c or a lesser 
amount have bogged down. All indica- 
tions point toward substantial progress 





Late this week Cyrus Ching, head of 
the federal conciliation and mediation 
service, summoned representatives of 
the major meat packing companies and 
of the CIO United Packinghouse Work- 
ers union to a meeting in Washington 
Monday. 





in resumption of operations by the com- 
panies involved and to a “nearly nor- 
mal” overall meat production for this 
season of the year. Livestock receipts 
at certain centers are up considerably 
from two weeks or a month ago, notably 
at St. Paul, and independent meat pack- 
ers have stepped up operations and 
struck plants have also been able to in- 
crease production. 

Following the announcement by Ar- 
mour and Company last weekend that 
negotiations with the union had been 
discontinued and that the company in- 
tended to operate its plants, picket lines 
were expanded and violence increased 
at certain points. Despite that fact, the 
back-to-work movement gained momen- 
tum and the union’s effort to prevent 
operations by struck plants has not 
been successful. 

The fact that there has been no sig- 
nificant news this week leads some ob- 
servers to feel that this may be the piv- 
otal week of the strike. Workers are be- 
ginning to feel the pinch of five payless 
paydays. There is also evidence that 
livestock producers are becoming in- 
creasingly restive over what they feel is 
the effect of the strike on their business. 

A number of reasons are advanced 
for the failure of the strike to cripple 
the meat industry or produce a shortage 
of meat. The CIO union represents only 
a part of the industry’s workers. Of 
the 94 plants operated by Swift, Ar- 
mour, Wilson and Cudahy, 34 have 
never been affected by the strike. Inde- 
pendents have been able to step up their 
output and help fill the gap. Another 
important factor is that the spring live- 
stock shortage failed to develop. 

Wilson & Co., Inc., discontinued nego- 


tiations with the union this week and 
stated its “best and last offer” for a set- 
tlement in a letter of April 21 to James 
J. Spillane, regional director, Federal 
Mediation and Conciliation Service. 
Wilson offered to increase the rates of 
its production and maintenance em- 
ployes in the bargaining units affected 
9c an hour, effective when accepted; to 
reemploy without discrimination all em- 
ployes who are on strike, to be recalled 
as soon as practicable and as work is 
available, and to reinstate all rights of 
seniority, vacation, etc., existing on and 
as of March 15, 1948. The offer is con- 
tingent “upon acceptance by the union 
within reasonable time and upon its 
agreement” to the following conditions: 
That there shall be no discrimination 
by the union and/or its members 
against any employe who worked or re- 
turned to work since March 15, 1948; 
that in the event of the violation of the 
above condition by the union the union 
contract may be terminated, and in the 
event of violation by individual em- 
ployes they shall be subject to immedi- 
ate disciplinary action by the manage- 
ment. 


Swift Continues Negotiations 


Wilson’s statement was made in con- 
ference with the conciliation service 
which is continuing to work in Chicago 
at the request of President Truman fol- 
lowing the report of the fact finding 
board. Negotiations between Swift & 
Company and the union are being con- 
tinued and a meeting with the Cudahy 
Packing Co. was scheduled for this 
weekend. Ralph Helstein, CIO presi- 
dent, and John E. Wilson, general su- 
perintendent of Swift, who represents 
the company at all meetings with the 
union, held informal conferences late 
this week, but no statement of progress 
was made. 


Armour and Company announced 
that it is slowly making progress to- 
ward restoration of normal operations 
and that “progress is such that four 
plants are now operating at what the 
company regards as normal fashion, 
and considerable progress is being made 
at others.” Very little progress has 
been made at two Armour plants, due 
to “mass picketing and violence.” Wil- 
son is operating four out of six plants, 
one at full capacity, others in varying 
degree. Several of the CIO plants of 
Cudahy are being operated in a limited 
way. John Morrell & Co. has also re- 
sumed operations at its struck plants at 
Ottumwa, Ia., and Topeka, Kans. On 
Thursday 11 cars of meat left Ot- 
tumwa, making a total of more than 40 








cars shipped out since the strike 
started. 

Statements of back-to-work progress 
reported by the companies were chal- 
lenged by the union, which has in- 
creased its efforts to prevent workers 
from entering plants, especially at Ar- 
mour units. 

Meanwhile many cases of violence on 
the part of pickets were reported. Late 
this week John Morrell & Co. filed a 
citation in contempt of court against 
three men the company accused of beat- 
ing two supervisors in the driveway of 
one man’s home. It also filed assault 
and battery charges in police court 
against five individuals who assaulted 
three company employes. Armour and 
Company, Chicago, on Thursday ap- 
plied for an injunction and restraining 
order directed against Local 100, the 
union which represents the soap works 
employes who are on strike. An Armour 
employe, Santo Cicardo, who died sev- 
eral hours after he had been run over 
and crushed by a truck early this week, 
was a member of Local 100. The acci- 
dent occurred as the truck approached 
a picket line, which did not open up, at 
the Armour soap works. The union has 
called a mass meeting for Friday night, 
and is also expected to be present en 
masse for Cicardo’s funeral Saturday 
morning. 


Armour issued the following state- 
ment: “Armour and Company deeply 
regrets the violence which brought on 
the death of Santo Cicardo, one of its 
employes on strike at our soap works. 
Mob action all too frequently brings on 
such results. Armour and Company 
will use its good offices in behalf of his 
survivors. While employed by Armour 
Mr. Cicardo participated in a group in- 
surance policy amounting in his case to 
$1200. Such policies are automatically 
canceled when a man goes on an unau- 
thorized absence from work. But the 
liberal terms of the policy remain in 
effect 31 days after cancellation and 
the amount of the policy will be paid.” 
The check was delivered to his family 
on Thursday. 

Violence in varying degrees occurred 
also at the Armour and Swift plants in 
Birmingham, Ala.; at John Morrell & 
Co., Topeka; at the Plankinton Pack- 
ing Co., Milwaukee (Swift); Armour 
and Company, Oklahoma City, Okla., 
and E. St. Louis, III. 


At Chicago, a police detective was 
shot three times by a Negro when he 
and two other policemen went to the 
aid of two women employes of Armour 
and Company who called for help in 
a tavern at 2561 Indiana ave. The 
women had been followed from the plant 
and, fearing an attack, had stepped into 
the tavern and telephoned the police. 


Chicago police reported that pickets, 
wary of the large police detail in the 
stockyards, may have started using 
women as “finger women” to follow 
packing plant employes to their homes 
and point them out tosluggers. Wednesday 
night, they said, another woman em- 
ploye was followed home in a similar 


(Continued on page 29.) 
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8 Years of Meat Educational Advertising 
Reviewed by AMI at Cincinnati Meeting 


VISUAL and oral meat advertising 
presentation, representing eight 
years of meat educational program 
effort in all media, was made before 
meat packers of the greater Cincinnati 
trading area Tuesday, April 20, at the 
Netherland Plaza hotel. A dinner fol- 
lowed the afternoon meeting, after 
which the meat packers and their ex- 
ecutive personnel attended a big re- 
tailer meeting. 

Louis E. Kahn, Jr., vice president of 
E. Kahn’s Sons Co., Cincinnati, intro- 
duced Homer R. Davison, vice president 
of the Institute, who developed the 
theme of the general meeting. Davison 
said: 

“We know that in the meat packing 
industry there are two great fields— 
research and advertising—in which the 
Institute can function most profitably 
for the packing industry, and in which 
the packing industry must function if it 
is to keep abreast of the changing 
forces which control it. Because this 
meeting is chiefly concerned with meat 
advertising, we will touch only upon one 
of these fields. 


“An industry, like any individual 
business, in order to prosper must be 
an expanding one,” Davison said. “The 
best way to expand is to create a de- 
mand for the products manufactured by 
an industry.” 

Mr. Davison pointed out in his talk 
that until 1940, advertising in the pack- 
ing industry in many cases had been an 
inconsistent and ragged series of opera- 
tions. He stated that some packers 
would advertise when times were fairly 
good and curtail advertising when times 
were not so good. Many packers pro- 
moted their individual brands, and 
looked upon brand advertising as the 
all-important approach. Advertising 
Managers came and went. New ideas 
were advocated and tried. 

Mr. Davison made it clear, however, 
that he didn’t mean to imply that the 
advertising was not helpful, because it 
was. He added: “The advertising which 
was done by individual packers for the 
most part was helpful to other packers, 
as well as to the advertiser.” 

Richard N. Heath, executive vice 
president of the Leo Burnett Adver- 
tising Agency, Inc., then discussed 
packer-participant advertising. Heath 
disclosed that prior to the start of the 
Institute’s meat educational program in 
1940, meat was in the doghouse. Health 
and other dietary fanatics were de- 
claring that meat was the cause of high 
blood pressure, Bright’s disease, and 
other ailments. He pointed out that this 
unfair propaganda had been going on 
since the end of World War I. He re- 
vealed that many medical and other 
professional persons had subscribed to 
this unfair policy toward meat. 

Heath stated that all food manufac- 
turers spent $223,000,000 in 1947 in pro- 
moting their respective foods to the 


American public. The meat educationg] 
program budget for this year approyj. 
mates $2,500,000. He stated that prior 
to the start of the program eight year; 
ago, the per capita consumption of meat 
was 139 lbs. By hammering away at the 
healthfulness and necessity for meat jp 
the diet, more people now want more 
meat than ever before. 


In spite of this, Heath pointed oyt 
that there still is a tremendous job for 
the meat packing industry to do. In 
order fully to appreciate the significance 
of the objectives to be accomplished, a 
national meat survey was made. Among 
some of the startling truths turned up 
were: That 46 per cent of the consumers 
regard meat as the most expensive food 
in terms of food values; that 57 per 
cent would rather give up meat than 
some other foods; that 61 per cent still 
do not recognize meat as the best source 
of proteins; that more than half of the 
nation’s 21 meals per week include no 
meat. Furthermore, this study of the 
eating habits of the Nation revealed 
that meat is regarded as unimportant 
in the diet of: 

45 per cent of desk workers; 33 per 
cent of housewives; 96 per cent of 
children three years and under; 68 per 
cent of children four to nine years old; 
and 31 per cent of children 10 to 17 
years old. 

Heathexplained to the Cincinnati meat 
packers that a survey had been made of 
three areas in the greater Cincinnati 
trading area, and that thousands of 
consumers were questioned about their 
attitude toward meat. Applying the re- 
sults of the eight year progress of the 
Institute’s meat educational program to 
these areas, it was learned that in 1940, 
104,000 consumers thought meat was a 
good or best source of vitamins. Eight 
years later, it was stated that the num- 
ber was 174,000. 


In the same area, 118,000 consumers 
believed that meat was the best source 
of protein; eight years later the num- 
ber was 184,000. More than 150,000 in 
these areas were least willing to give 
up meat of any food in 1940; eight years 


later the number had increased to 
203,000. 

Meat packers in attendance were: 
Arthur Beerman, president, Chas. 
Sucher Packing Co.; Gustave A. 


Juengling, jr.. Gus Juengling & Sons, 
Inc.; Charles G. Buchy, president, and 
George J. Buchy, vice president, Chas. 
G. Buchy Packing Co.; Victor Raabe, 
Jacob Bauer’s Sons Co., Inc.; H. H. 
Meyer, president, and J. H. Meyer, H. A. 
Morganstern, J. R. Ferguson, and Al 
Maas, H. H. Meyer Packing Co.; Louis 
E. Kahn, jr., E. Kahn’s Sons Co.; Al 
Goering, Ideal Packing Co.; Art Miller, 
Armour and Company; Ernie Laux, 
Swift & Company; and Merle Fullerton 
and C. L. Walter, Rath Packing Co. 
Several staff members of the Institute 
also attended. 
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Use of Ejector Provides Automatic Transportation of 


ting Hashed Inedible Material to the Rendering Department 


tional e a ® © 
~|Moving Inedible Material by Alr 
. prior 
years 
f meat N BOTH the meat packing and ren- inertia has been overcome and the ma- 
if terial is being forced down from the 
upper part of the ejector, less air pres- 
sure is needed to move the remainder. 
In a normal installation the air pressure 
at the end of the raw material move- 
ment will be down to about 2 lbs. In 
operation the ejector can discharge its 
full load in about 2 minutes. 


Air Receiver is Needed 


The ejector can perform the unload- 
ing cycle repeatedly without attention. 
However, an air receiver should be in- 
stalled to store one-half the amount of 
air needed to clear the tank so that 
operation is not interrupted in case the 
compressor is momentarily overloaded. 

It is pointed out that the ejector re- 
quires less labor and power than the 
standard blow tank. In the latter type 
of installation an operator must super- 
vise the feeding of the hashed and 
washed or hogged material into the blow 
tank, must close the head on the tank, 
must turn on the steam used to blow 
the tank, shut off the steam, open the 
entrance gate and start the hasher- 
washer and/or hog. 

While much of one worker’s time is 
required to attend to the operation of 


at the dering industries in recent years 
eat in blowing has become an accepted 
More | method of moving hashed and ground 
inedible material from a central con- 
2d out | centration point to the rendering tanks. 
‘ob for | The use of blow tanks for this purpose 
do. In | bas been described a number of times 
ficance | in THE NATIONAL PROVISIONER. 

hed, a Most of these blow systems utilize 
Among § seam as the motive power for moving 
ned up | the material from the accumulation tank 
sumers |} to the melters. The operation is a cycli- 
e food | eal one; a charge of one-half melter or 
57 per | more is accumulated, steam is turned 
t than f into the blow tank and the tank is 
nt still | deared and then filled gradually with 
source | more inedible material. 

of the In their rendering departments some 
ude no } sackers have recently installed auto- 
of the | natic pneumatic ejectors which move 
vealed | the raw material to the rendering tanks 
ortant | with minimum power and labor. Ejec- 
tors have been in such service for a 
33 per | sufficient length of time to demonstrate 
ent of | their practicability and several users— 
68 per J eastern, midwestern and western—re- 
rs old; | port that they are satisfied with their 
to 17 | performance. 





The ejector or “transporter” is a — 
i meat | straight-sided, cone bottom pressure A PACKINGHOUSE INSTALLATION 


ade of | tank mounted on a stand. In capacity os cannes Sar ana OF states eawht on 
cinnati | it may vary from 20 to 100_cu. ft. The pressure required to move a stated vol- ie ae alee ten Metal. ii reget 
nds of | ejector is fed through a 14-in. hopp : : ; him Receghe o Te ae dake cae ania ae 
t th ) oo d th & ‘al “si opper ume of material against a given dy- he has of knowing that the blow tank is 
he - + sae  e tn Bregrenl pod or namic head. empty is by a hissing noise indicating 
re- -in. -w deg. ell. ‘ , : ' Reef Nn . ; ; 
of the | At the upper level of the tank is a The automatic ejector works on the’ rapid passage of steam or air. The hiss- 


ram to i mlenoid arrangement by which, when air expansion principle, that is, while ing is noticeable only when the air or 
n 1940 the tank is full. the ache aneaien pose the pressure of the air decreases as the steam has picked up speed in passing 
oni grinder feeding hate the rece “A is aad off material is moved out of the tank, once through the tank and blow line. 

Eight {| automatically, the flapper type door at 
e num- § the hopper opening is closed by an air 


== 
4 a ra LINE To EAST \ 4 
cylinder and the proper amount of air is MELTERS SHER & WASHER 
: WASH HASH 
sumers | Permitted to enter the tank to move the 
source | Product. — 
> num- The amount of air allowed to enter . 


000 in § the pressure tank is the specific quan- 
0 give § ity required, at a given pressure, to 
t years | Mrform the task of moving so many 
sed to | ‘ubie feet of the hashed material, 
against the total dynamic head. The ah 
were: | ‘ight and distance the material must 
Chas. | Moved and the frictional resistance 
ve A, | “ithin the pipe are factors in determin- 
» Sons, | 2S the dynamic head. Since the volume 
nt, and of the charge and the head do not vary, 
. Chas. It is possible to have full automatic 
Raabe, | ‘Peration of the ejector by applying the 
H. H. | me quantity of air at uniform pres- 
r, H. A. sure to each charge. Table 1 shows the 2° DRAIN VALVE a4 FLooR 
and Al | ‘umber of cubic feet of air at a given me — _— 
; Louis 
Co.; Al 
Miller, BEEF HOUSE INEDIBLE SETUP 
Laux, § Ejector at left handles hashed pizzles and 
allerton » cattle and sheep pecks and also 
ng Co. material from the condemned carcass shred- 
nstitute § der. Ejector lifts the material 32 ft. and 
moves it 110 ft. papecionines | 1@ FLoen 
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PNEUMATIC EJECTOR 
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Once the material is out of the blow 
tank and through the line the steam is 
being wasted and this wastage is one 
reason why some packers have employed 
sludge type pumps to move their inedi- 
ble material. However, the pump also 
is wasteful of water and power. To 
move hashed material by pump it is 
necessary to float it in water, which is 
used in a ratio of ten parts of water 
to one part of the raw material moved. 

It is then necessary to drain the water 
from the material before it is rendered. 
Drainage requires extra help to shovel 
the material from the perforated drain 
tank to the melter. The pump, being a 
centrifugal type, is allowed to run con- 
tinuously and thus uses power even 
when not doing any work. 

One of the plants in which the ejector 
is used as a transporter is that. of the 
Rath Packing Co., Waterloo, Ia. This 
firm has installed two ejectors to handle 
raw material for the beef house inedible 
rendering department. The beef house 
has a capacity of 1,000 head of cattle 
per day and 400 sheep and 400 calves 
per hour. The automatic ejectors are lo- 
cated on the second and first floors. The 
unit on the second floor handles the ma- 
terial fed to it from a hasher-washer on 
the third floor where the condemned calf 
and sheep viscera are hashed. The 
ejector on the first floor is fed by a 
hasher-washer on the second which han- 
dles sheep pizzles and udders, cattle 
and sheep pecks and also material from 
the condemned carcass shredder. 


Lifts Material 32 Feet 


The melters into which the ejectors 
feed have their charging domes on the 
third floor. The total lift for the ejector 
located on the first floor is 32 ft. and the 
distance that the material is moved is 
110 ft. The work is performed with air 
at 40 lbs. pressure and with a total 
consumption of 85 cu. ft. of air per ejec- 
tion. The unit can discharge its full 
load of 240 gallons, or about one-eighth 
of a large melter, in two minutes. 


Another firm employing the ejector is 
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2° FLOOR (KILLING FLOOR) 
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SO CU FT PNEUMATIC ESECTOR 


LINE STEAM CONNECTION FOR STEAMING OUT 


EJECTOR & DISCHARGE PIPING 
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Clougherty Brothers of Los Angeles. 
One of the interesting features of the 
layout in this plant is that the ejector 
is placed in a pit which enables the 
packer to take advantage of gravity in 
feeding the inedible material from the 
killing floor to the hasher-washer on the 
ground level and then directly to the 
ejector, the feed hopper of which is lo- 
cated just slightly below the first floor 
level. 

Hashed and washed inedible offal is 
chuted to the 50-cu. ft. ejector which is 
also fed directly by a hog that shreds 
condemned carcasses. The total lift in 
this plant is 19 ft. 6 in. and the material 





TABLE 1: AIR DATA 


C.F.M. of Air 
Required per Cu. 
Ft. Material Moved 

) 


Total 
Dynamic 
Head in Ft. 


Operating 
Pressure 
in P.S.1. 
2. 


otoestonsto 
wth Oo torte 
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is ejected into two 5x12 dry melters 
which are located 60 ft. away from the 
ejector. In this installation a three-way, 
three-port lubricated plug valve cock, 
equipped with chain wheel and chain, 
is used to guide the flow of material into 
either of the two melters. It is felt that 
the three-way valve is more desirable 
than wedge gate valves which, when 
paired, afford an opportunity for the 
ejected material to pack against the un- 
used gate valve and, over a period of 
prolonged use, bring about misalign- 
ment of the stem. 


In general, the operation of the ejec- 
tor is trouble free. Almost all of the 
control is furnished by solenoids which 
need no adjustment as long as they 
function properly. Being contact and 
expansion instruments, they require 
cleaning occasionally. The ejector is 
equipped with a small compressed air 
line with which to keep the ejector load 
indicating electrodes clean. The flapper 


valve shaft, the air cylinder and the 
clevis pin need lubrication once every 
30 days. 

The ejector can be quickly flushed 
with steam to clean it and a 2-in. drain 
valve is provided at the bottom of the 
8-in. outlet ell. A manhole is provided 
in the side of the tank to facilitate in- 
ternal cleaning. 


FREIGHT RATES MOUNT 


The Interstate Commerce Commission 
has issued a_ supplemental report 
authorizing rail and water carriers and 
also freight forwarders, to effectuate 
substantial freight rate increases on ten 
days’ notice. The increases in rates 
authorized will supersede the two pre- 
vious interim authorizations, and may 
continue until further order of the Con- 
mission. 

Basing computations on freight traffic 
for a normal year as about 1 per cent 
below actual volume in 1947, the in- 
crease now allowed will be on an annual 
basis of approximately $300,000,000 for 
the class I railroads, above the rates 
now in effect. The total increase over 
the amount yielded by the rates in effect 
at the date of the allowance of the first 
interim increase, October 6, 1947, is 
about $1,535,000,000, or 21.4 per cent. 

As the increases allowed in October 
1947 were superimposed upon increases 
allowed July 1, 1946, and further it- 
creased effective January 1, 1947, the 
total increases in gross freight revenues 
of the class I railroads from June 30, 
1946, to and including the increases now 
authorized, are estimated by members 
of the Commission’s staff as slightly 
over $2,500,000,000, or approximately 
43 per cent. 


FINANCIAL NOTES 


Geo. A. Hormel & Co., Austin, Mint. 
has declared a dividend of 62c per share 
on its common stock, payable May % 
1948 to stockholders of record April 4 
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and dealt with accordingly. “Special” 
fire hazards are those that are inherent 
with particular processes used in manu- 
facturing the firm’s products. These 
dangerous processes are pointed out to 
employes and greater caution is prac- 
ticed in or around them. 


“Common” hazards are those that 
may be found in any building where 
people live or work. Most of these 
menaces can be eliminated simply by 
periodic inspection. Others must be 
overcome by employe education and en- 
forcement of safety rules. 

Are you familiar with your “special” 
and “common” hazards? Play it safe. 
Assign and teach men to look out for 
trouble and it may not be necessary to 
get a business call from the fire de- 
partment. 

Fires in meat packing industries most 
often occur in the smokehouse. The 


THE GREATER THE RISK—THE MORE FIRES 


ORE than a million fires that de- 
M stroyed property in America 

during 1947 cost the nation al- 
most $700,000,000, according to the re- 
ports from the National Fire Protection 
Association. The fire loss established 
a new record for the nation. 

The old adage about “the greater the 
risk—the greater the profits” certainly 
does not apply to fire risk. In the case 
of fires it should read, “the greater the 
risk—the more fire extinguishers are 
needed.” 

The great number of fires that have 
occurred in recent years clearly indi- 
cates that while many persons “talk” 
fre prevention, not enough property 
owners practice fire prevention or 
understand basic problems of fire con- 
trol. Fire doesn’t always happen to 
other people—someday it might happen 
to you. 


Why One Packinghouse Burned 


It happened to a meat packer in 
Americus, Ga. recently because he had 
faulty electric switches. If these electric 
switches had been inspected and re- 
paired, the cost would have been a few 
dollars. But the switches were over- 
looked; they started a fire that did 
$100,000 damage. It doesn’t take much 
time to assign a competent man to 
check all electrical switches at least 
once a year, but it takes a lot of time 
to put a business on its feet after it has 
been knocked down by a fire. 


It happened to a smokehouse in Indi- 
ana but the fire had destroyed all clues 
and the origin of the fire could not be 
determined. 

This article won’t tell you that your 
meat packing plant is going to burn in 
1948 or 1949 or even 1950. But it will 
remind you that unless you take a few 
positive steps for better fire prevention 
and good fire protection there is that 
one chance that your plant may burn. 
That fire may destroy not only all that 
you have worked hard to build, but 


By MARC MALONEY 


Fire Protection Institute 


it will also rob men and women of jobs, 
affect distribution of your product and 
possibly kill helpless men and women. 

It is estimated that every year 43 per 
cent of severely damaged firms don’t 
resume operations and another 28 per 
cent quit business within three years. 
What are you doing to stop fires in your 
plant? 


Types of Hazards 


Some American industries have 
adopted an organized approach to their 
fire problem. They have taken the time, 
money and effort to determine fire 
hazards that exist in their plants and 
have trained crews to cope with them. 
These trained men make periodic inspec- 
tions of all fire hazards and report 
them or make necessary repairs imme- 
diately. Fire hazards have been classi- 
fied as “special” and “common” hazards 


combination of heat, grease and fly 
ash makes this part of your business 
particularly vulnerable. First: keep it 
clean. Secondly: control the heat input. 
Thirdly: control the amount of draft 
into the smokehouse. Last, but most im- 
portant, make sure you have enough 
approved fire extinguishers to take care 
of fires that may break out. You can 
install fire extinguishers of various 
types and sizes capable of handling 
any emergency that may occur. 

The use of singers, torches and brand- 
ers is another of the meatpackers “spe- 
cial” hazards. If singers are stationary, 
locate them in fireproof enclosures. If 
hand torches are used in your plant, 
make certain that your employes are 
familiar with safe practices while using 
them. If possible, the fuel used by the 
hand torch should be of gas, either 
natural or artificial, and the supply line 
should be equipped with an automatic 
shut off. 

Fires often start in departments using 
vessels heated either by steam coils or 





TRAINING IN FIRE FIGHTING—BEFORE THE BLAZE 


Employes can’t be educated in extinguisher use—and can’t stop to read the directions— 
when the fire breaks out. Do it now! 
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READY-MADE MEAT PATTIES 


The Hollymatic Electric Patty Maker measures, 
molds and stacks 1800 to 2000 meat patties 
per hour... automatically! Every patty is 















uniform in size and weight and delivered 
on a separate sheet of waxed paper. The 
Hollymatic is sanitary, retains meat juices, 
and transforms an average- 
profit item into a highly profit- 
able, fast-selling leader. Write 
for further details of the high- 
speed, compact Hollymatic. 


$850.00 PD 


F. 0. B. CHICAGO 





HOLLY MOLDING DEVICES, INC. 


6733 South Chicago Avenue o Chicago 37, Illinois 








REFRIGERATION SPACE AT PREMIUM? 


Investigate 
Vertical 
Bank Type Coils 





Chicago, showing Buildice vertical 
bank type coils, arranged in bays. 





Installation made in 1946 has given 





amazing operation efficiency and 
practically eliminated maintenance, 
say Bowman engineers. See Buildice 


for your special requirements. Write, 





wire, phone today! 


o 
MANUFACTURERS AND by uitdice REFRIGERATING ENGINEERS 


COMPANY, INC. 
2610 S. Shields, Chicago * Phone: Calumet 1100 
Branches: Terre Haute, Milwaukee, Minneapolis 
% Authorized WORTHINGTON Distributors =S22 O82 = 
a WORTHINGTON COMPRESSORS IN STOCK — ALL SIZES Es 
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Photo taken in Bowman Dairy Plant, 





jackets. Residue fires are possible afte, 
lard, tallow or grease is drained of 
and the steam is allowed to remain jp 
the melter jacket. This hazard increases 
if the agitator arms are not rotating, 
A similar condition can occur in tankage 
dryers. 

Sawdust presents another “special” 
hazard. Make sure it is screened for 
fats before it is disposed of, and burn 
used sawdust frequently.. Waste ma. 
terial is a menace in the meat plant, 
Your inspection crew should check to 
see that accumulations of rags, waste 
paper and stockinettes are disposed of 
daily. Use of covered metal containers 
for disposal provides by far the best 
way of preventing spontaneous ignition, 
When the lid is dropped on these cop- 
tainers, air circulation is shut off, re. 
ducing the chances of self-starting fires 
and confining fires in the event that 
they occur. 

Employes should be instructed to keep 
all electrical equipment, such as motors 
and conveyors, well lubricated to reduce 
fire-starting friction. The use of volatile 
liquid for cleaning equipment should be 
kept at a minimum. Caution should be 
the by-word in using oxy-acetylene 
torches. 


Training Before the Fire 


Good fire protection is as essential 
as fire prevention. Fires spread quickly 
and you want to be able to control fires 
which do break out. Trained men with 
approved equipment can put out fires 
before damage is extensive. In a num- 
ber of American plants, management 
has developed fire-fighting brigades 
made up of employes. Often these teams 
can attack and control a fire with speed 
and efficiency approaching those of pro- 
fessional firemen. 

There are different types of fire ex- 
tinguishers for different types of fires. 
Familiarize yourself with these devices 
and install them in proper “risk” areas. 
The right extinguisher in the right 
place means quicker, better action in 
case of fire and the quicker the action 
the smaller the damage. 

In areas where wood, waste or similar 
fires are most likely to happen install 
approved fire extinguishers containing 
soda-acid, foam, loaded stream and 
water type devices. Where fires origi- 
nating from flammable liquid are likely 
to occur, place approved fire ex- 
tinguishers containing dry chemical, 
carbon dioxide, vaporizing liquid or 
foam. Electrical fires are especially 
dangerous when attacked with conduc- 
tive extinguishing agents. The use of 
approved fire extinguishers filled with 
dry chemical, carbon dioxide or vaporiz- 
ing liquid is recommended because the 
agents are non-conductive. 

Fire is on the march. With no regard 
to time or season and no respect for 
types of businesses this ruthless enemy 
continues its destructive warfare at al 
ever-increasing rate. Don’t be a fall guy 
for a fire. Organized fire prevention and 
good fire-fighting equipment will com- 
bine to give you a better than average 
chance against fire. 


The National Provisioner—April 24, 1948 


NLS 
Lar 


The 
of the 
Board, 
lard as 
being ¢ 
by its 
Accord 
directo 
six-wet 
l,a t 
nessed 
made 
sored 
ities. 
the sti 
fornia. 
ana, T 
“All 
stage 
sions, 
ences 
ery-te: 
flaky 
Mrs. I 
use of 
fat fr 
Lar 
ductec 
and ¢ 
school 
group 


STA 


A 
trend: 
in ne 
by th 
Unite 
adopt 
and s 
object 
writte 
analy 

The 
State 
velop 
field. 
seven 
last 
with 
years 
fair | 
ism, 
labor 
crimi 
gaini 
chapt 
velop 
of st; 


SWI 


On 
case 
const 
Was | 
been 
invol 
a der 
legal 
case 
Sulli 
Chie; 


The 

















ite | NLSMB Telling Homemakers 
0} s - ; 
ain in} Lard's Value as Shortening 10,000 LBS. PER HOUR: Rated capacity 
Teases | =the homemakers’ service department of VOTATOR lard processing unit 
; ee ‘ ” . 4m? 
ae of the National Live Stock and Meat only 8’ 10” wide and 9’ 54” long. 
ge 


Board, is stressing the importance of 
: lard as a cooking fat through programs 
pecial” | being conducted throughout the country 
ed for by its field staff of home economists. 
d burn According to Mrs. Marie Daugherty, 
€ mMa- | jirector of the department, during the 
plant, | .ix-week period, February 15 to April 
eck to |, a total of 110,500 homemakers wit- 
waste | nessed the preparation of 20 recipes 
sed of f made with lard at newspaper-spon- 
tainers § red four-day cooking schools in 16 
ie best J cities. These schools were conducted in 
nition, § the states of Alabama, Arizona, Cali- 
se con- f fornia, Florida, Idaho, Illinois, Louisi- 
off, re- J sna, Texas and Utah. 


> = “All lard recipes are made on the 
stage during the cooking school ses- 
sions, making it possible for the audi- 
to keep f snces to see the preparation of feath- 


motors § pry-textured cakes, crunchy cookies, 
reduce faky piecrusts and tender biscuits,” 


volatile | yrs. Daugherty said. “In addition, the 
ould be f use of lard in foods prepared by deep- 
ould be F fat frying is demonstrated.” 

etylene 


Lard programs are also being con- 
ducted by the Board for high school 
and college home economics students, 
school lunch personnel, and _ other 
ssential J groups. 

quickly 
rol fires 


on with | STATE LABOR LAW TRENDS 


ut fires 


...it’sa fact, proved by numerous 
successful installations. 
VorTaTor lard processing appara- 
tus chills, agitates, plasticizes on a 
continuous basis, as the material 
flows through the closed, controlled 
mechanism. Hot fat is pumped in 
at one end and, in seconds, comes 
out the other, finished lard! 
Terrific volume is chalked up in 
relation to use of floor space, man 
hours, refrigeration. Time and tem- 


A comprehensive analysis of new 
a num- | trends in state labor laws as unfolded 
gement | in new legislation has just been issued 
rigades | by the Chamber of Commerce of the 
e teams | United States. More than 30 states 
h speed adopted important labor laws in 1947 
of pro- | and some of these reveal methods and 
objectives much different from those 
fire ex- | written into the Taft-Hartley Act, the 
of fires. | analysis shows. 


devices } The booklet, entitled “Trends in 


. areas. § State Labor Laws” explains major de- . 
e right } velopments in the state labor legislative perature cycles, aeration, and other 
‘tion in } feld. This is done by the selection of i , factors are precisely regulated. 
2 actio: cow 3 : 5000 LBS. PER HOUR: Rat it 
even major issues and a comparison of Wowarom ieol Sateen ~ “Weather” problems, waste, and 
last year’s enactments on each issue 7! 4” wid 48 10°} 4 d . — 
similar | with state laws passed in previous wide an ong. spoilage are eliminated. 


1 install § years. The seven issues chosen are: un- 
ntaining § ‘air labor practices, compulsory union- 
4m and ism, check-off, secondary boycotts, 
s origi- § labor disputes in the utilities field, dis- 
re likely | crimination in employment, and bar- 
ire ex- § gaining by public employes. A brief 
hemical, | chapter describes important new de- 
quid or § velopments in the matter of concurrency 


specially | of state with federal jurisdiction. 
conduc- 


Uniformly white, smooth, creamy 
lard is processed at negligible cost 
per pound. 


THE GIRDLER CORPORATION, VOTATOR DIVISION 
Louisville 1, Kentucky 

150 Broadway, New York City 7 * 2612 Russ Bidg. 

San Francisco 4 * 505 Forsyth Bidg., Atlanta 3 


» use of 


ied with SWIFT SUBSIDY RECAPTURE 
vaporiz- CASE IS POSTPONED AGAIN 


ause the On motion of the government, the 
case of Swift & Company vs. the Re- 
o regard | construction Finance Corporation, which 
pect for } was scheduled to be heard April 22, has 
s enemy | been postponed until May 21. This case 
re at al | involves a suit by Swift & Company for 
fall guy | adeclaratory judgment challenging the — 
tion and ity of “subsidy recapture.” The 3000 LBs. PER HOUR: Rated capacity of 
vill com- § case is pending before federal judge VOTATOR asd processing unit only 
average § Sullivan in the U. S. district court in oe ee 


wonwon erate mart, e,s.te.28. LARD PROCESSING APPARATUS 
Chicago. applying only to produce of The Girdier Cor poratton. 
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Sausage Output in 
March Decreased; 


Canning Increased 


RODUCTION of sausage in March 

increased over February, in spite of 
the opening of the packinghouse work- 
ers strike, but was 14,000,000 lbs. under 
production in February a year ago, ac- 
cording to USDA’s report on meats and 
meat food products prepared and proc- 
essed under federal inspection. The ac- 
cumulative totals for the first quarter, 
however, showed a rather sharp drop of 
approximately 43,000,000 lbs., compared 
with a year ago. The trend in this re- 
spect followed the general trend toward 
smaller. livestock numbers and smaller 
marketings of live animals. 


Canning operations, on the other 
hand, continued to buck this trend. Al- 
though meat and meat product canning 
in March of 126,161,000 lbs. was well 
below February’s 151,175,000 lbs., it 
was an advance of more than 3,000,000 
Ibs. over the March 1947 total of 122,- 
981,000. Canning operations for the 
first quarter this year showed a similar 
gain at 450,899,000 lbs., compared with 
426,366,000 in the first quarter a year 
ago. Beef and sausage canning opera- 
tions in March declined from the com- 
parable figure a year ago, while pork 
canning held about level. The gain in 
March was made in soup and other 
items. 

Canning operations in March this 
year were about split between slicing 
and institutional sizes and consumer 


sizes in the cases of luncheon meat and 
corned beef hash, while most of the 
canned hams went into 3-lb. or larger 
cans. Most of the canning of other 
products, however, was in consumer or 
shelf size containers. In the total of 
all products, consumer sizes accounted 





MEAT AND MEAT FOOD PRODUCTS 
CANNED UNDER FEDERAL INSPECTION’ 
MARCH, 1948 
Pounds of finished product 

Slicing Consumer 
and in- packages 


stitutional or shelf 
sizes sizes 
(3 Ibs under 

or over) 3 Ibs.) 


Item 
Luncheon meat (include 

such items as 

spiced ham, chopped 

and pressed meats). ..11,902,979 
Canned hams 


11,005,301 





(whole & fractional). 7,134,947 3: 
Corned beef hash....... 3,056,617 ; 
Chili con carne..... : 388,290 4.844.162 
Vienna sausage . 48,408 74.956 


Potted and Deviled meat 
food products (exelud- 
ing deviled ham). ‘ 2,421,902 


Deviled ham.. 664, 166 
Perr ee 34.183 1.546.619 
Sliced dried beef.... 21,732 547,143 
Liver products....... 607,498 
Meat stew (all types).. 19,375 2,782,355 
Spaghetti meat products 

TR Pere 122, G05 2,633,971 
Tongue (other than 

pickled) eee ° 87,336 499,325 
Vinegar pickled 

products ........+-.. 540,382 1,236,846 
All other products con- 

taining 20% or more 

reer ee ee TL 1,530,611 5,911,336 
All other products con- 

taining less than 20°% 

meat (excluding canned 

GUE) <0 cccssoase see 7,225 9,161,595 


Total of all products.25,034,871 51,421,193 

Isome establishments failed to report can- 
ning operations for March. All late reports 
will be included in April figures 











for 51,421,193 lbs., compared with 25,- 
034,871 lbs. in institutional sizes. 





EE dakthoestene 
Pork 
Sausage 
DE <trveseeseecnesicevosersepes 
CO PO e Tore reer rere 

Total canned 


SD GENO ~ Sc bec ceacdiecanscapeconce 
Compound containing animal fat 
Oleomargarine containing animal fat.. 
Miscellaneous 

*Total 


*This figure represents ‘inspection pounds” 


ment, such as curing first and then canning. 





MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER 
FEDERAL INSPECTION—MARCH 1948, WITH COMPARISONS 


March 


1948 
Meat placed in cure 
E> ae - 7,283 
RR ea ae 239,856,000 





hs oo Boalt ROSS bee olv-s-0ces Od e-aae 3,881,000 

EN A ee weee ss ovepee ie 
Sausage— 

GED dining wccidecad 004 -. 17,196,000 

Smoked and/or cooked............ .. 68,120,000 

To be dried or semi-dried............ 5,804,000 

SE CE Scdetdessercctciates 91,120,000 

Loaf, head cheese, chili con 

carne, jellied products, etc.......... 13,395,000 
Cooked meat— 

DT Stat hbegithaedhesdonsov sede 4 . 1,889,000 

EE Re CR Se ee eer 54,708,000 






Se GROEN, oso 9b 6.64 6. 0:5.86.04000% bbe 43,670,000 
Lard— 
MOMGOTOE co ccccsccsevesccccccaes . . -121,918,000 
ESET Pee rer rete Peer Tee 90,314,000 
Rendered pork fat— 
DEE aces cwececcgeerccscscseces 5,818,000 
BUOMNGE waccccccccccveccvccececccese 2,982,000 
I, i eed baba Cate ake see 4.: ,000 


5,642,000 
aeedeed 14,558,000 


as some of the products may have been inspected and 
recorded more than once due to having been subjected to more than one distinct processing treat 


Mareh 
1947 


January 


1947 1948 


9,300,000 25,230,000 28 066,000 


225,100,000 735,685,000 762,585,000 

4,764,000 15,642,000 12,394,000 
146, 145,000 426,776,000 468,290,000 
21,028,000 59,682,000 74.608 ,000 


73,270,000 
10,883,000 
105,181,000 


206,081,000 
24,039,000 
289. 802,000 


861,000 
311,000 
333,080,000 








13,642,000 42.205,000 $2,220,000 


2,166,000 
41,673,000 


6,937 000 7.450000 
131,924,000 131,186,000 


8,959,000 
33,769,000 
8,017,000 


36,731,000 000,000 













13. "184,000 143.261,000 

111,007,000 108,444,000 

; 450,899,000 426,366,000 
43,612,000 125, 706,000 141,900,000 
116,464,000 436,527,000 456,175,000 
108,055,000 306,143,000 350,332,000 
7,173,000 20,764,000 26.391,000 
4,034,000 11,307,000 14,528,000 
10,680,000 19,632,000 29.752.000 
8,839,000 18,408,000 26,821,000 
39,670,000 52,882,000 78.581.000 


3,747,000 
3,587,000 
1,016,812,000 


4,310,000 
22,807,000 


3,143,586,000 


11,264,000 
9,140,000 
3,356,527 ,000 
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March production of loaf products 
was little different than in March a 
year ago and only a little higher than 
in February. But the volume of cooked 
pork increased sharply for both com. 
parisons, climbing to 54,708,000 Ibs, 
compared with 41,673,000 and 36,120. 
000 lbs., respectively. 

Bacon slicing in March at 43,670,000 
lbs. was almost the same as the 43,612. 
000 lbs. produced in March, 1947, and 
sharply up from the 38,533,000 Ibs, 
turned out in February. However, ba- 
con slicing for the first quarter at 125. 
706,000 lbs. was 16,000,000 lbs. under 
the 141,900,000 lbs. produced in the 
same period last year. 

Lard rendering operations at 121, 
918,000 lbs. in March were well down 
from the 134,935,000 lbs. rendered jp 
the preceding month, but substantially 
higher than the 116,464,000 lbs. ren. 
dered in March 1947. 


Canadian Packers’ Reports 
Reflect Increased Hog Kill 


Burns & Co., Ltd., Montreal, Canada, 
reported a net profit for the 1947 year 
or $321,217, compared with $234,308 for 
the preceding year. Total sales of the 
company and its subsidiaries reached 
$111,890,693, a slight advance over the 
preceding year. Gross revenue from 
packinghouse operations was $1,631, 
355. The company reported a substan- 
tial reduction in the writeoff for depre- 
ciation, which was $417,000 in 1947, 
compared to $667,000 the previous year. 
Export sales at $10,498,378 were ap- 
proximately half the sales to that mar- 
ket in 1946, due to lighter hog slaugh- 
tering in western Canada where the 
company’s plants are located, according 
to R. J. Dinning, president. He pointed 
out that total Canadian exports of ba- 
con reached the lowest point in four 
years, although inspected hog slaugh- 
ter, because of heavier marketings in 
eastern Canada, showed an _ increase. 
In a summary of the labor situation 
the report states that since 1939 wages 
have increased 96 per cent to the pres- 
ent average wages of $1.03 per hour 
for male employes and 81c for female 
employes. 

Wilsil, Ltd., Montreal, in the fiscal 
year ended December 27, 1947, reported 
a profit of $529,892 against $609,096 in 
the preceding year. After depreciation 
of $58,059 against $54,817 and income 
taxes of $230,525 against $310,661, 
there remained net profit of $241,308, 
equal to $1.77 a share, compared with 
$243,986 or $1.79 a share in 1946. The 
balance sheet showed current assets at 
the end of the year at $4,235,442 and 
current liabilities at $1,913,745. Ina 
letter to stockholders, F. K. Morrow, 
chairman of the board, and George A. 
Wright, president, noted that a decline 
in hog production, in effect since 1944, 
was checked in 1947. They added that 
the number of hogs marketed in the first 
months of 1948 has been substantially 
greater than in 1947, but that the gains 
will probably be offset somewhat by 
lighter marketing the last two quarters. 
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loos COLOR SERVICE 


7 ZAFOR PAINTING PERFECTION 


IG comple! He ladln-made! 
96 free fom Glidden ! 


Painting costs just as much the conventional way, so why 
not try the profitable scientific way, employing white and 
colors functionally, according to a complete set of illus- 
trated prescriptions tailor-made for your plant by Glidden 
experts? This Glidden Color Service, now offered you 
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reached without charge, is America’s first and finest with a record 
~~ of successful results covering 18 years. It can help you 
$1,631. step up output by improving seeing conditions, promot- 


ing safety, building morale. And when your prescriptions 
are carried out in Glidden SPRAY-DAY-LITE, you can 
depend on America’s largest-selling interior maintenance 
paint for a sanitary, easy-to-wash, long-lasting finish with 
one-coat economy. Coupon below will bring you more 
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facts on this winning Glidden combination for 
profitable painting. Mail it today! 
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~j THE GLIDDEN COMPANY, Dept. LL-4 
11001 Madison Ave., Cleveland 2, Ohio 





Please send literature to indicate the practical 
and thorough nature of the Sight Perfection 
painting program you will design especially 
for us. 

You may have your representative call and dem- 
onstrate SPRAY-DAY-LITE in our premises 
without obligation on our part. 


O 
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IF YOU\MUST CUT COSTS, HERE’S HOW 











Call For Data 


Phone us at Cin- 
cinnati for com- 
plete data on 
these fine cook- 
ers. Our tele- 
phone number is 
University 4100 

. or write for 
our Cooker Bulle- 
tin No. |. 





° looks for ways to increase production when taxes 
and overhead cut profit. And renderers can find no surer boost 
to production than the installation of a new BOSS Cooker. 

Stainless clad or black steel inner shells. Efficient loading, un- 
loading and sampling. 1,500 — 4,000 — 6,000 — 8,000 — 10,000 
and 17,000 pound capacities. Designed for blood 
drying and rendering or for rendering alone. Ask us 


about our plan to lay out your plant at no cost to you. 


THE Euchednit wll SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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‘yp and down the MEAT TRAML 








| Personalities and Events 


of the Weee___ 


¢The Humphrey Meat Packing Co., 
Reno, Nev., has been reorganized as the 
Stockman’s Packing Co. and will be re- 
ened early in May, it has been an- 
jounced by M. A. Fairchild, manager. 
The new firm will continue use-.of the 
Tahoe brand on all packaged meats and 
slans to develop a complete line of 
processed as well as fresh meats. The 
encern will serve the Nevada and near- 
iy California area. Incorporated for ap- 
proximately $500,000, the firm will em- 
jloy about 40. The Humphrey plant, 
formerly operated by Frank and Marvin 
Humphrey and Roy Bankofier, has been 
dosed for more than a month. 





¢Brand Names Foundation honored 
Oscar Mayer & Co., Madison, Wis., at a 
citation dinner recently in Milwaukee by 
presenting the firm a “certificate for the 
public service Oscar Mayer products 
have rendered the American consumer 
for the past 65 years.” Carl G. Mayer, 
vice president, received the award on 
behalf of the company. 


@The Abraham Bros. Packing Co., 
Memphis, Tenn., was among the firms 
which purchased prize animals at the 
twelfth annual Mid-South Junior Live- 
stock Show held recently at the South 
Memphis stockyards. The firm bought, 
for $1 a pound, the duroce which placed 
frst in the fat barrow show for Negro 


4-H Club boys. The Memphis Packing 
Co., Memphis, largest buyer at the sale, 
paid 60c a pound for the reserve cham- 
pion barrow in this division. Other buy- 
ers included the Engelberg Packing Co., 
Memphis, Owen Bros. Packing Co., 
Meridian, Miss., and the Nat Buring 
Packing Co., Memphis. 


®@ Clyde White, manager of _ the 
Schroeder Packing Co., Glenwood, Ia., 
announced recently that construction 
will be completed and the plant will be- 
gin operating sometime in May. It will 
have a capacity of 200 cattle per day 
and will employe about 50. The enter- 
prise was financed by Harry Schroeder, 
a cattle feeder. 


@ The appointment of Ralph S. Trigg 
as administrator of the Production and 
Marketing Administration and presi- 
dent of the Commodity Credit Corpora- 
tion, succeeding Jesse B. Gilmer who is 
resigning, has been announced by Clin- 
ton P. Anderson, Secretary of Agricul- 
ture. Trigg has been deputy PMA ad- 
ministrator and vice president of the 
ccc. 

® Ruth Chambers, home economist for 
the Rath Packing Co., Waterloo, and in 
charge of the company’s test kitchen, 
recently conducted a cooking school at 
the General Electric show in Decorah, 
la. 

@® Speaking at the twenty-fifth annual 
meeting of the Producers Cooperative 
Commission Association, Inc., in Buffa- 
lo, N. Y., recently, A. Z. Baker, Cleve- 
land, president of the American Stock- 








STILL GOING STRONG .. . AT 80 YEARS! 


After working continuously for the Detroit Packing Co., Detroit, Mich., for the past 29 
years, Charles Brownell (seated) was recently honored on his eightieth birthday at a 
Party given at the plant. His associates presented him with a beautifully wrapped gift of 
80 silver dollars, along with another purse and many miscellaneous gifts. Shown pre- 
‘nting him with the birthday cake is William H. Hill, general manager. Grouped, |. to 
' are: George C. Carney, credit manager; Frank G. Ray, sales manager; Don Hudson, 
‘sistant sales manager; Louis Czanko, salesman; Mr. Hill, and Albert Krause salesman. 
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E. Kahn’s Sons Appoints 
Provisions Sales Manager 


The E. Kahn’s Sons Co., Cincinnati, 
O., this week announced the appoint- 
ment of Robert W. Sander as provisions 
sales manager of 
company, succeed- 
ing Ray L. Treinen 
who died on April 
5. Sander, who has 
been directing pro- 
visions sales activi- 
ties of the company 
for the past 16 
months during the 
illness and partial 
retirement of Mr. 
Treinen, joined 
Kahn in 1938 as 
assistant provisions 
sales manager. 

Before that 
Sander was em- 
ployed by the Jacob Dold Packing Co., 
Buffalo, N. Y. Starting as office boy 
during vacation periods, he became a 
permanent employe in 1930, and held 
positions in the production and sales 
departments and was appointed as- 
sistant sales manager of Dold in 1936. 
He is 36 years old and a graduate of the 
University of Buffalo. 


R. W. SANDER 





yards Association, asserted that specu- 
lative profits between producer and 
processor should be eliminated as far as 
possible in the marketing of livestock. 
He said that “a staggering amount of 
speculative profits has been made in 
livestock marketing in the last few 
years, and it hasn’t gone to the men 
who produce the meat or process it.” 
®@ Jacob C. Schaller, president of Klinck 
& Schaller, Inc., Buffalo, was honored 
at a dinner meeting of the Greater 
Buffalo Associated Meat Industry re- 
cently on the completion of 53 years in 
the meat packing industry. 

@® Emil Kohn, Inc., New York city, has 
installed and moved into a new office at 
305 Doremus ave., Newark, N. J., it 
was reported recently by L. D. 
Rothschild, vice president. 

® A building permit for the construc- 
tion of a $40,000 modern slaughterhouse 
at Gering, Nebr., has been granted to 
Frank Knox. The building will also have 
cold storage lockers. 

® Plans for a new packing plant for the 
Nichols Packing Co. at Fond du Lac, 
Wis., have been approved by the state 
of Wisconsin. Henschien, Everds and 
Crombie, Chicago, are the architects. 
@® Frank Lambader, 83, died recently 
at his home in Kansas City after a long 
illness. For many years he operated the 
Lambader Meat and Provision Co. there. 
The firm was dissolved when he retired 
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eight years ago. He had previously op- 
erated a slaughterhouse there in 
collaboration with his father. 

@® The J. & F. Schroth Packing Co., 
Cincinnati, O., has been sold to the 
Jacob Schlachter’s Sons Co., Cincinnati, 
it was disclosed recently. The transac- 
tion involved more than $500,000. Acqui- 
sition includes the plant, equipment, 
property and other assets of the Schroth 
firm. William Schroth was president of 
the J. & F. Schroth Packing Co., which 
had been engaged in the meat packing 
business since 1871. Thecompany slaugh- 
tered beef, veal and lamb, and employed 
200. William H. Remke is president of 
Jacob Schlachter’s Sons Co. It is under- 
stood that the firm will continue opera- 
tions in both plants at present. 

® M. O. Cullen, director, department of 
meat merchandising, National Live 
Stock and Meat Board, presented a pro- 
gram at the annual convention of the 
Illinois Restaurant Association at 
Peoria this week on the subject, “Mod- 
ern Meat Methods in Quantity Service.” 
Beef, pork and lamb cutting demonstra- 
tions were given and talks covered 
cookery and the current meat situation. 


@ James M. Brennan, controller of 
Fried & Reineman, Pittsburgh, George 
W. Buzzard, secretary, Darling & Co., 
Chicago, and John Schmidt, vice presi- 
dent and controller, Armour and Com- 
pany, Chicago, have been elected to 
membership in the Controllers Institute 
of America. 

® Foreign and Domestic Traders, Inc., 
an export-import business whose Wash- 
ington offices are located in the Wash- 
ington Building, has announced the 
appointment of John E. Jacobsen as its 
president. Jacobsen is well known to the 
meat packing industry. He was previ- 
ously engaged in the food brokerage 
business covering the industrial cities 





PFAELZER HONORS VETERAN 


Monroe Pfaelzer, president of Pfaelzer 
Bros., Inc., Chicago, congratulates George 
Mathews, manager of the firm’s beef de- 
partment, upon his completion of 25 years 
service with the company. At a testimonial 
dinner given in his honor, Mathews was 
given a wrist watch and a service pin. 
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BASIC MOVING PLANT AND OFFICES TO VERMILION 


Basic Food Materials, Inc., Cleveland, has announced removal of its general offices, 
laboratories and plant to Vermilion, O., on April 1. The firm has purchased 
the former Vermilion school building and is remodeling it into a modern plant 
with 40,000 sq. ft. of floor space, or approximately double that at the company’s 
present location. Ray F. Beerend, Basic president, says the new plant will be one 
of the most modern seasoning manufacturing and packaging units in the country, 
away from the dust and smoke of a city location. Facilities will include sunlight 
manufacturing areas, a new test kitchen, expanded laboratories and better shipping 
arrangements. 














of Michigan. He next served as alter- 
nate administrator of beef set-aside 
orders and lard set-aside orders for the 
War Food Administration, USDA, with 
offices in Chicago. Later he was ap- 
pointed director of food for the U. S. 
Maritime Commission, War Shipping 
Administration. 

® L. O. Green, assistant to the presi- 
dent, Wilson & Co., Chicago, has been 
appointed to head the meat section of 
the Trades and Industry Division of the 
Illinois division, American Cancer So- 
ciety. Ellard L. Pfaelzer, Pfaelzer Bros., 
has been appointed co-chairman. To- 
gether they will canvass the meat pack- 
ing industry in Chicago to help raise 
funds for the Society’s $765,000 Chi- 
cago drive. 

® George Schmidt, president of the J. 
Fred Schmidt Packing Co., Columbus, 
O., is general manager of a new sea- 
plane base, the Scioto Lake Seaplane 
Base, south of Columbus. 


® Collins F. Fuller has joined the staff 
of the Quartermaster Food and Con- 
tainer Institute for the Armed Forces, 
Chicago, as chief of the container an- 
alysis division, container laboratories, 
according to an announcement by Col. 
Charles S. Lawrence, commanding 
officer. 

@ George A. Palm, 76, retired division 
superintendent for the Plankinton 
Packing Co., Milwaukee, Wis., died re- 
cently following a short illness. He had 
retired in 1936 after 42 years with the 
firm. : 

@ Emil Longhenry, 82, a foreman at the 
J. Fred Schmidt Packing Co., Columbus, 
O., for more than 40 years, died re- 
cently. 

® The Beacon Boneless Meat Co., Inc., 
Toledo, O., which was organized several 
months ago by Max S. Jaffe and Nathan 
Goodman, has leased a building at 9-11 
N. St. Clair st. The firm will cater to 


restaurants, hotels, hospitals and other 
institutions. Jaffe is president and Good. 
man, vice president and secretary, of 
the firm. 

® Harris A. Dorn, 43, salesman for the 
Herman Falter Packing Co., Columbus, 
O., for 15 years, died unexpectedly from 
a heart attack recently. 

@ Lorenz Neuhoff, owner of Neuhoff, 
Inc., Union City, Tenn., has announced 
that R. C. Graves, manager of the plant, 
has resigned to enter the brokerage 
business. 

@ The West Plains, Mo. serum company 
has been purchased by Carl Ribisl and 
will be converted into a meat packing 
plant. Cost of remodeling and equip- 
ment is estimated at $10,000. C. S. John- 
son will be manager of the plant. 

@ H. W. Carter and Dorsey Perryman 
are constructing a rendering plant near 
Paris, Ark., expected to be open by 
June 1. 

@® Rudolph M. Noeth, 59, former super- 
intendent of the Shreveport Packing 
Co., Shreveport, La., died recently. He 
had lived in Shreveport the past 35 
years and was a native of Germany. 

@ W. S. Greathouse, president, Frye & 
Co., Seattle, and Mrs. Greathouse, re- 
cently returned to Seattle after several 
weeks in California, a combined busi- 
ness and pleasure trip. 

@ The Endlich Locker and Freezer Co. 
Green Bay, Wis., will start processing 
and packaging of meats in the near 
future. The firm slaughters livestock 
under state inspection. 

@ A bill giving the Rhode Island state 
health department strict control over 
sanitary conditions in any establishment 
manufacturing or handling food for sale 
has been passed by the legislature. The 
measure gives the state health director 
authority to close up any food business 
when he deems such a step necessary 2 
the interest of public health. 
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7 BIG REASONS 
for Standardizing on Lindsay Bodies 


eo EASE OF 
REPAIR 
A Lindsay Body can 
be repaired quickly— 
damaged panels easi- 
ly removed—replace- 
ments available from 
warehouse stocks. 


NATIONWIDE 
SERVICE 


There are207 author- 
ized Lindsay Body 
Builders, thus, you 
can get complete fac- 
tory service on any 
Lindsay Body any 

lace in the country. 

our branch offices 
can also buy newbod- 
ies locally and know 
that they conform in 
every way to your 
standard specifica- 
tions. 


SPEED OF 
DELIVERY 


Lindsay Bodies—one 
or a hundred—are 
built in record time. 
This modern method 
of assembly is ideal 


for line production. 


STRENGTH 
AND SAFETY 


LS has an amazingly 
high strength-weight 
ratio. A Lindsay Body 
withstands wear— 
saves weig ht—in- 
creases payload. 


© appearance 


The rugged beauty of 
LS is adaptable to 
your individual de- 
sign requirements. 


© vnrormriry 


Units in your fleet 
can be identical yet 
built in entirely dif- 
ferent parts of the 
country. 


@ exrERIENcE 


Lindsay Bodies stand 
the test of actual serv- 
ice. The strongest and 
most frequently heard 
reason given for the 
purchase of Lindsay 
Bodies last year was 
—""We've used them 
before.” 


* 
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by LINDSAY BODIES 


Among all fleet operators 
who maintain high standards 
of appearance and service in 
their units, Lindsay Bodies are 
finding wide acceptance. Built 
to meet exactrequirements,and 
exceptionally strong, they give 
long service and retain their 
fine appearance to give years 
of low cost transportation. 





Where there is an industry that serves its public by truck, 
fleet after fleet is choosing Lindsay Bodies. The meat packing 
industry is one example. From coast to coast, most of the 
leading brands are delivered by Lindsay Bodies. 

For your truck bodies, are you Appearance conscious?— 
Service conscious?—Cost conscious? It will pay you then to 
see your local authorized Lindsay Builders—or write. 
The Lindsay Corporation, 1766 25th Ave., Melrose Park, Ill. Sales 
Offices: Chicago, New York, San Francisco. 


LINDSAY 
gs STRUCTURE 





Pod U. S. Patents 2017629, 2263510, 2263511 
U.S. and Foreign Patents ond Patents Pending 
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NEVERFAIL 


soc 


taste-tempting 


HAM 
FLAVOR 


“The Man Who Knows” 





“The Man You Know” 


Pre- Seasoning 
3"“DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 
NEVERFAIL gives you. For extra goodness, 
NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
melting tenderness . . . and a texture that’s 
moist but never soggy. Write today for com- 
plete information. 


H. J. MAYER & SONS CO., INC. 


6815 SOUTH ASHLAND AVENUE ° 


IN CANADA 


H 


CHICAGO 36, ILLINOIS 


IO 














DICING MACHINE 


Cubes raw or boiled vegetables, fats and meats 
%"—1" producing 500 to 1,800 lbs. per hour. 


Easy to clean. Machine furnished complete with 
knives and 2 h.p. motor. Floor space 20’x29"x73”. 
Net weight—800 Ibs. Manufactured by: 


GEORGE LEISENHEIMER CO. 
Equipment for the Meat Industries 


984 Grand Street nd 


Brooklyn 6, New York 
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2 cconamy lo buy 
ODGMAN aprons 


No. 7075 For use in dairy. canning and packing in- 
dustries. White apron of drill, rubber coated on each 
side. Four grommets at upper corners with reinforced 
patches. One half inch hem all around, fully cemented 
and vulcanized as a unit after making. 


WRITE FOR COMPLETE CATALOG 


HODGMAN RUBBER CO. 


FRAMINGHAM, MASS. 














USDA Will Conduct Survey 
on Home Food Consumption 
in 70 Cities this Summer 


A national survey to learn what city 
families are eating in 1948 is being 
started by the U. S. Department of 
Agriculture in about 70 cities through. 
out the country. The purpose of the sur. 
vey, according to Dr. Hazel K. Stiebel. 
ing, chief of the bureau of human nutri. 
tion and home economics, is to obtaip 
current facts and figures needed for 
estimating potential use by city families 
of food produced by farmers, and for 
developing programs to expand the con- 
sumption and improve the nutrition of 
consumers. The survey is one of the re. 
search projects being carried out under 
the federal Research and Marketing 
Act, the first on a nationwide scale since 
1942. 

In each of the 70 cities a representa- 
tive of the bureau will gather the facts 
on home consumption of specific foods, 
sometime between now and the end of 
June. Arrangements will be made with 
from 20 to 80 families to give informa- 
tion about the kinds and quantities of 
food they are using, and about family 
size and other factors that affect their 
choice of foods. 

Cooperation is entirely voluntary, and 
all information is strictly confidential. 


| No record is made of the names of 
| persons who take part. Food facts from 


many families are combined to provide 
a picture of food use by city families 
of the nation as a whole and classified 
by family types and income. 

Since families eat differently at 
different times of year, the survey made 
in 70 cities this spring is to be rounded 
out with information obtained in four 
cities at each season. To supply this in- 
formation, several hundred families in 


| Birmingham, Buffalo, San Francisco and 


St. Paul-Minneapolis cooperated during 
the winter and are again cooperating 


this spring. 


The following cities are included in 
the survey: Ft. Smith, Ark.; Hartford, 
Conn.; Seaford, Del.; Berwyn, Cham- 
paign, Chicago and South Beloit, Ill; 
New Orleans, La.; Boston, Lowell and 
Pittsfield, Mass.; Forest and Kosciusko, 


Miss.; Albany, Buffalo, New York, 
Scarsdale, and Seneca Falls, N. Y.; 


Brockway, Glassport, Hamburg, Phila- 
delphia, Pottsville and Wilkes Barre, 
Pa.; Yakima, Wash.; Chico, Gilroy, 
Inglewood, Los Angeles and San Fran- 
cisco, Calif.; Haines City and Miami, 
Fla.; Bluffton, Indianapolis and Rens- 
selaer, Ind.; Gardiner, Me.; Detroit and 
Lansing, Mich.; St. Louis and Spring- 


| field Mo.; High Point, N. C.; Bexley, 
| Canton, Cleveland, Jackson and Toledo, 


O.; Cranston, R. I.; Salt Lake City, 
Utah; Milwaukee and Superior, Wis. 
Alamosa, Colo.; Atlanta and Dalton, 
Ga.; Iowa City, Iowa; Parsons, Kans.; 
Baltimore, Md.; Minneapolis, Minn; 
Jersey City, Pennsaken and Woot 
bridge, N. J.; Williston, N. D.; Okla 
homa City, Okla.; Portland, Ore; 
Austin, Huntsville and Marshall, Tex 
Roanoke, Va., and Memphis, Tenn. 
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RECENT PATENTS 


The information below is furnished 
by patent law offices of 


LANCASTER, ALLWINE & 
ROMMEL 
468 Bowen Building 
Washington 5, D. C. 


The data listed below is only a brief 
review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered attorneys for 
manufacturers and/or inventors. 

Complete copies may be obtained di- 
rect from Lancaster, Allwine & Rom- 
mel by sending 50c for each copy de- 
sired. They will be pleased to give 
you free preliminary patent advice. 











No. 2,433,661, METHOD OF 
BLEACHING, patented December 30, 
1947, by Clifford A. Hampel, Paines- 
yille, Ohio, assignor to The Mathieson 
Alkali Works, Inc., New York, N. Y., 
a corporation of Virginia. 

In bleaching non-cellulosic organic 
material, the inventor subjects the ma- 
terial to be bleached to the action of an 
aqueous non-acidie solution containing 
a compound selected from the group 
consisting of chlorites of alkali metals 
and alkaline earth metals and a com- 
pound selected from the group consist- 


ing of persulfates of alkali metals and 
alkaline earth metals. 

No. 2,437,316, MEAT SCRAPER, 
patented March 9, 1948 by Nate Gam- 
bino and Nate La Rosa, Modesto, Cali- 
fornia. 


This device includes a plastic blade 





and plastic handle, joined together by a 
screw with the shank surrounded by a 
metallic collar on the handle. 


No. 2,438,184, FOOD TENDERING 
MACHINE, patented March 23, 1948 by 
Harry C. Pfister, Long Beach, Ind., 
assignor to U. S. Slicing Machine Com- 
pany, La Porte, Ind., a corporation. 

Employing ultraviolet rays are de- 
scribed in conjunction with a mechani- 
cal tenderizing device operated by an 
electric motor. Upon opening the ma- 
chine, the rays cease and the motor 
stops. 

No. 2,438,304, SLICING DEVICE 
WITH A VERTICALLY RECIPRO- 
CATING CUTTER, patented March 23, 
1948 by Charles Lloyd Slingerland, 
Niagara-on-the-Lake, Ontario, Canada. 

Special means is provided to afford 
sharp, complete cuts through the meat. 


FLASHES ON SUPPLIERS 


BASIC FOOD MATERIALS, INC.: 
Ray F. Beerend, president of Basic Food 
Materials, Inc., Vermilion, O., has an- 
nounced that David 
Simmons is taking 
over as. district 
sales representa- 
tive for the com- 
pany in the metro- 
politan New York 
and New England 
territory. Since his 
release from the 
Army three years 
ago he has been 
employed in the 
service department 
of Oakite Products, 
Inc., working on 
food plant sanita- 
tion. Prior to this, 
he spent three and a half years in the 
U. S. Army veterinary service, in the 
meat inspection branch. He is a gradu- 
ate of the Army veterinary school for 
meat and dairy hygiene service, as well 
as of the Army cooks’ and bakers’ 
school. 


C. H. DUTTON CO.: C. V. Brown, 
president of the C. H. Dutton Co., Kala- 
mazoo, Mich., has announced the ap- 
pointment of Guy H. Brobst as sales 
manager, with complete charge of sales 
activities for the entire Dutton line of 
high pressure boilers and packaged 
steam generators. 
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Now ...a machine for molding meat into $$$ 






steaks! 


pieces ... 


to 7” wide, 14%" thick! 


derize the meat, never cut it! 


2. Heavier, longer lasting knives ten- 


Designed to knit you profits 
from your low-price cuts! 


Now you can cash-in on the demands of your trade for popular-priced, tenderized 
The new LELAND steak making machine is an engineering triumph that 
enables you to make thick, juicy steaks from normally low-profit end-cuts and odd 
makes it possible to supply your customers with a superior product at 
lower cost to them and greater profit to you! 


ONLY THE LELAND GIVES YOU THESE ADVANTAGES: 


1. Extra large throat yields steaks up 


6. Stripper plate position rods per- 
manently installed. Strippers quickly 
inserted. 


7. Gleaming, all-white enamel finish. 








LELAND DETROIT 


5945 MARTIN AVENUE 


3. All parts readily accessible for 
quicker, easier cleaning. Sanitary! 

4. Fully enclosed gears immersed in 
lubricating oils. Direct motor-to-roller 
drive. 


5. Meat chute, knives and strippers 


are all of tough, rust-proof stainless 
steel. 


Aluminum trim for added beauty. 
8. Dimensions: 13/2” X 142” base, 
15%” high. Ready to plug in and use. 
9. Quality-built LELAND requires a 
minimum of replacement parts and 
service. 
10. Two automatic turn-off switches 
provide a new measure of safety. 


MFG. CO. 


DETROIT 10, MICH. 
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PEPPERCREAM 


REGISTERED TRADEMARK ¢ UNITED STATES AND CANADA 
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600,000,000 pounds of food was seasoned with 
PEPPERCREAM in 1947, including many 
of America’s finest food products. 


Each year —since its discovery 15 years ago— 
PEPPERCREAM has increased its popu- 
larity and prestige among food processors. 


Newly installed extractors of Stange’s own 
patented design increased the capacity to 
meet this demand and still further expansion 
is in progress. 


PEPPERCREAM is the name of STANGE’S 
C.0.S. (CREAM OF SPICE) made from 
BLACK PEPPER. 


If you are not using this product, it will pay 
you to get acquainted with solubilized, decol- 
orized, standardized, black pepper—PEPPER- 
CREAM. Write for a free sample. Unsurpassed 
for true pepper flavor even by the pepper 
from which it is made. 


STANGE’S C.0.S. (CREAM OF SPICE) 
ALSO AVAILABLE made from 19 other 
important spices. 


Passi N24 IN 
- J. STANGE CO. « 2530 W. MONROE ST., CHICAGO 12, ILl- 
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Hide Brining Practice Reviewed—l 








N LARGE scale operations hides 

which are to be cured by brining 
are not washed but are dropped from 
the killing floor (via the trimming 
table) directly into the brine. However, 
once a week, or oftener, the brine is 
heated to sterilize it and coagulate the 
blood, soluble proteins, etc. With this 
procedure, the actual amount of foreign 
material in the brine does not seem to 
matter greatly, and so washing is a 
waste of time because it requires an 
extra man. 


Small packers may not have the facil- 
ities for heating brine, and it will have 
to be discarded when too foul. For this 
reason, they might be justified in wash- 
ing the hides, preferably with a power- 


use a mixture of borax and boric acid. 

The mixture is made 50 per cent-50 
per cent by weight and at the start of 
operations the mixture is added to the 
brine in quantity equal to 5 per cent of 
the salt weight (not the brine weight) 
present. As the hides remove the chem- 
icals, .6 per cent borax and .6 per cent 
boric acid are each added; this percent- 
age is based on the weight of the green 
hides taken out of the brine. According 
to Swift & Company, the pH of the 
brine should range between 6.8 to 7.0. 
As will be explained later, this means 
that the brine is always very slightly on 
the acid side. 


The original 50 per cent borax-50 per 
cent boric acid mixture produces this 


KIDDA AAAAAAA AAA AAA AAA AAA AAA SAS AI AAA SAAS AAA SAA AINA IIIA AHH I I I] A 


Many meat packers are seeking more information about curing hides and skins 
by brining. For those packers THE NATIONAL PROVISIONER is publishing this 
series of articles, which was prepared by International Salt Co., Inc., on the art of 
brining. The three articles will cover the approved methods, equipment necessary 
and a comparison of costs with the dry salt method. For information on proper 
hide takeoff and cure by the dry salt method, a series of five articles beginning 
in the May 17, 1947 issue (page 19) of the PROVISIONER, will be found very helpful. 
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ful hose stream—say at 150 lbs. pres- 
sure from a booster pump. This would 
get blood and manure off and cut down 
on brine fouling. The hides should not be 
soaked as the absorbed water would in- 
crease brine dilution later. Drainage 
should be for a short time only, to get 
the bulk of the surface water off and 
decrease brine dilution. 


Use of Chemicals 


Only tests in each individual plant 
will show whether the salt saving will 
justify the expense of washing. Room 
may not be available for washing, in 
any case. The important thing is that 
it is not compulsory. 


It is the general practice to start with 
100-deg. salometer brine and keep it 
always as nearly saturated as possible 
by circulating the brine over a salt bed 
or by having an excess of salt present 
in the brining vats. The brine is seldom 
allowed to get below 95 degs. salometer. 
Very weak brines introduce the danger 
of not getting full curing in the allotted 
time. Operation at some definite 
Strength under full saturation ‘intro- 
duces a control problem, as it is easier to 
make and hold brine at full saturation. 
_ So far as is known, no large packer 
is operating without some kind of chem- 
ical added to the salt brine. Many chemi- 
cals have been tried, but the compara- 
tively cheapest (actually rather expen- 
Sive) and most successful practice is to 
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slightly acid brine, provided the salt 
dissolution water is not too strongly 
acid or alkaline. However, the hides do 
not remove the two chemicals equally, 
and in time it will usually be found that 
more boric acid is removed than borax. 
It will then be necessary to adjust the 
relative amounts present by cutting 
down the dosage of the appropriate 
chemical. 

For the information of those unfa- 
miliar with the term “pH,” an excellent 
booklet “The ABC of pH Control” is 
published by LaMotte Chemical Prod- 
ucts Co., Baltimore, Md. 


pH Value of Brine 


Neutral brine has a pH value of 7, 
and the brine stated above as having 
a desirable pH value between 6.8 and 
7.0 would be considered as ranging 
from very slightly acid to neutral. 


If the brine gets too alkaline—pH 7.5 
to 8—bacteria thrive too well. If too 
acid, below pH 6, the hides plump too 
much, the shrink is not normal and the 
proper yield is not obtained by the 
tanner. 


Since a slightly acid condition is de- 
sired, the question has been asked 
whether a much cheaper acid than boric 
acid could be used; e.g., sulphuric acid. 
It seems definitely proved that sulphuric 
acid or acid sulfates cause “hollow,” 
spongy leather. In the absence of fur- 
ther data, only the borax-boric acid 


YOU CAN AVOID © 
EXCESS GRINDER 
PLATE EXPENSE 


} 
| 
| 
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| 
} 
| 


Write for of’ i pe 





By Using 


C.D.TRIUMPH 
PLATES 


Guaranteed for FIVE FULL 
YEARS against regrinding 
and resurfacing expense! 





3@ 


C.D. TRIUMPH PLATES 


give you advantages and cost- 
cutting features that no oth- 
er plate can offer you. They 
can be used on both sides and 
can be reversed to give you 
the effect of two plates for 
the price of one. They wear 
longer. They cut more meat 
and cut it better. They elimi- 
nate unnecessary expenses of 
regrinding and replacement. 


C.D. TRIUMPH PLATES 
have proven their superiority 
in all the large meat packing 
and sausage plants, and in 
thousands of smaller plants 
all over the United States and 
foreign countries. Available 
in all sizes for all makes of 
grinders. They are known the 
world over for their superi- 
ority. 


—must reading for every sausage 


2_C-D_ < 








TRADE-MARK 


THE SPECIALTY 


MFRS. SALES C0. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO18, ILL. 
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CUT BREAKAGE LOSSES 


Depend on Twice-Tested 


CUDAHY’S 
Selected 
Sheep Casings 





For smooth, fine-looking pork 
links, be sure of uniform size 
and strength with— 


Sheep Casings 


Whatever your casing needs 
... orders filled quickly from 
over 79 different sizes—in- 
cluding fine, imported casings. 


Our Casings Sales Experts 
will advise you on request. 


THE 
CUDAHY PACKING CO. 











221 N. LaSalle Street 


Chicago 1, Ill. 
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mixture mentioned above is used, as it 
is known to have been in successful use 
for a long time. 

The acidity or alkalinity (the pH 
value) of the brine is tested by taking a 
small sample and adding a chemical 
which gives a change in color depend- 
ing on the amount of acidity or alkalin- 
ity. For the range of values in which we 
are interested, a chemical known as 
bromthymol blue is used. Its color 
change is from yellow at pH 6.0 to deep 
blue at pH 7.6, passing through a green- 
ish-blue shade at pH 7.0 


Testing pH of Brine 


A set of tubes of permanent color 
standards, ranging between pH 6.0 and 
7.6, at intervals of 0.2 pH must be ob- 
tained. These nine tubes show every 
gradation of color between yellow and 
deep blue. Bromthymol blue is added to 
a sample of the brine, and the resultant 
color is compared with the set of stand- 
ards, in a special comparison device, 
known as a block comparator, to see 
what pH values it most nearly matches. 
If the sample does not lie at or between 
pH 6.8 and 7.0, the brine is allowed 


| gradually to become adjusted back to 


the proper value by decreasing the 
amount of borax or boric acid in the 
mixture which is constantly being added 
to the brine to compensate for the chem- 
icals removed with the hides. If above 
7.0 (too alkaline) less borax is added; 
if below 6.8 (too acid) less boric acid 
is added, until the proper pH is obtained. 

Adjustment is made by decreasing 
the amount of one of the chemicals, not 
by increasing the amount of the other 
chemical. The purpose of this is to cut 
down the chemical treatment cost, al- 
though large amounts of borax and 
boric acid would do no harm, provided 
the resultant pH was in the range 6.8- 
7.0. 


A block comparator, complete with 
standards, bromthymol blue, etc., costs 


about $15. 


It is important to remember that if 


| the brine is discarded when too foul, 


the pH test kit will probably not be 


| needed as the brine does not change 


enough from the original pH value to 
justify testing. However, if the brine 
is sterilized and reused, it should be 
adjusted to the proper pH value by 
testing. 


Omission of Chemicals 


The next question is, can chemicals | 
Their use cer- | 


be omitted entirely? 
tainly complicates the problem of the 


| small packer. It will be stated later that 
| brined hides are put into pack without 


| if some dry salt is put in the pack, as | 


any dry salting whatever, and at least 
one authority feels that if the borax- 
boric acid moisture is omitted, some 
salt will have to be used in the pack. 


Obviously, chemicals can be omitted, 


this approaches standard dry curing 
practice. Those who have dry salted 
after brining state that much less salt is 
needed, and also that it can easily be 


brushed or shaken off. Nevertheless, | 


ideal brine curing would avoid the ex- 








Perfect BINDER 


IMPROVES QUALITY 
Special X soy binder has 


4 remarkable blending prop- 

erties for improved appear- 
ance—better slicing—tast- 
ier eating. 


HOLDS FRESHNESS 


Freshness lasts days longer 
because soy binder holds 
the moisture and “‘spring’’. 


f 


LOW COST ...45. 


Special X soy flour is an 
economical binder yet high 
in food value—high in pro- 
cessing advantages. 


REDUCES SHRINKAGE 


You'll notice less cooler 
shrinkage when you use 
Special X soy binder. It’sa 
money saving feature. 


No obligation. 
Simply write for 
Free samples. Try 
a test batch. 


SPENCER KELLOGG and SONS, Inc. 


DECATUR 80, ILL 
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Prompt Delivery 
of 
HEAVY GAUGE 
STEEL 


TRIPE 
SCALDERS 


1935- 






Sturdy Welded Seams and 
Angle Iron Construction 


Washer designed to give complete per- 
formance and operations on the scraping 
of tripe, hog stomachs, tongues, pecks, 
bungs and chitterlings. 

Cylinder perforated by one inch holes 
and driven by gear reduced motor direct 
by double V-Belts. 

Perforated shell welded in one section 
with a removable insert door for loading. 
Both shell and body made of heavy gauge 
steel and supported by reinforced angle 
iron construction. Connections for steam 
and cold water inlets included. 3 to 5 
weeks delivery. 





36” 
36 
ngth 4 
Overall height, (approx.)......... 74” to 75” 
a ee 8 to 15 tripe 


2 H.P., 1200 R.P.M. 
(Model No. 3100) 


Order Now From 


SARLIAT AND COMPANY 


BROKERS-SALES AGENTS 


ELPHI| BLDG. e 
CAGO 26 -« 


7070 N. CLARK ST 
SHELDRAKE 3313 
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pense of spreading dry salt and the ex- 
pense of removing it when taking up 
the pack, and the nuisance of determin- 
ing tare. 

Any small packer who wishes to ex- 
periment should start off by lightly dry 
salting brined hides in a very small 
pack, and gradually reduce the amount 
of dry salting to see if it can be omitted 
entirely. If it cannot, then the packer 
must decide whether to salt the pack 
lightly or to use the borax-boric acid 
mixture. This is strictly an individual 
plant problem, as even the curing cellar 
temperature may affect the results. 


Strike In Sixth Week 


(Continued from page 12.) 
manner, and beaten by men who broke 
her jaw. 

The CIO union made public a letter 
written by Ralph Helstein, president, to 
E. Howard Hill, president of the Iowa 
Farm Bureau Federation, Des Moines, 
who had previously suggested, in a let- 
ter to the union and the Big Four pack- 
ers, that the union and the packers 
choose a representative to serve on an 
arbitration board with a third person 
to be selected by the two representa- 


tives, with the board to recommend a | 
settlement which would be binding. Hel- | 


stein pointed out that the union “with 
due consideration to the requirements of 
the public interest” had previously of- 
fered to arbitrate its dispute with the 
major meat packing companies and 
added: “In view of the events of the 
past few weeks it would appear that 
the proposal made by you should be con- 
sidered in an entirely new light in that 
responsible persons should seek avenues 
for resolving this dispute. The method 
of arbitration proposed by you would 


ly willing to name the representative 


upon receiving advice that the packers 
have made a similar commitment.” 


SEEKS CANNED HORSE MEAT 


| be acceptable to us and we are perfect- | 


Processors operating under federal | 


horse meat inspection have been so- 


licited by the U. S. Department of Agri- | 


culture for offers for sale of a quantity 
of canned horse meat and gravy. Pur- 
chases are to be made by the Commodity 
Credit Corporation, with delivery dur- 
ing May. 

USDA’s announcement calls for sub- 
mission of offers on Form LS-32a, with 
an original and three signed copies sent 
to the meat merchandising division, live- 
stock branch, USDA, Room 3510 South 
Agriculture Building, Washington 25, 
D.C 

The offers must be submitted by 
12:30 p.m. (EST) April 27, but should 
offering forms be delayed, considera- 
tion will be given to telegraphic offers 
received by the department before the 


deadline. Acceptances are to be made | 


by telegram filed by midnight, April 29. 
Further details are available from E. J. 


| Cronkhite at the office indicated. 












































‘Alumilug 


@ ALUMINUM DELIVERY AND 
@ STORAGE MEAT AND 
e FOOD BOX 


by many of the nation's leading 
meat packers and wholesalers. Approved 


by meat and health inspectors everywhere. 






Now! The most revolu- 
tionary step ahead in meat 
handling history — a sensational new, 
sanitary and lightweight aluminum meat 
delivery and storage box — for easier, more 
efficient meat handling and storage. Saves 
truck and storage space, time, weight — 
slashes upkeep and replacement costs. 
ALUMI-LUG is a fully approved, non-corro- 
sive, non-contaminating wet meat delivery 
and storage box with a smooth, easy-to-clean 
surface that completely eliminates bacteria 
traps and the need for paper lining. 

SPECIFICATIONS: Inside dimensions, 32”x13 1” 
x10” deep — yet weighs only 11% Ibs., less 
than half the weight of ordinary container of 
same capacity. Special aluminum alloy and 
welded construction give ALUMI-LUG superior 
strength to withstand severe drop tests, road 
shocks. Can't chip — no plating to wear off. 
Minimum life expectancy, 10 years! 


Tapered con- Dual purpose stacking bar 
struction for and handle makes it possible 
compact nesting 3 to stack 5 or more ALUMI- 
when not in use LUGS with up to 1000 Ib. load 





FIRM NAME EMBOSSED FREE ON REQUEST 
For Further Information, See Your Equipment 
Dealer, or Write to 


J. M. GORDON COMPANY 
756 S. Broadway, Los Angeles 14, Calif 
Manufacturcrs and Marketers 
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Features that make a 
“BEST SELLER” of the Plunger Handle Spring 


en 


JAMISON STANDARD COOLER a 
and FREEZER DOOR \— 


Because of its wide range of applications in moder- 
ately low temperature operations, the Jamison Cooler 
and Freezer Door far outsells any other type on the 
market. Adjustoflex Hinges, Wedgetight Fasteners and 
Coolerseal Gaskets give you smooth operation and 
positive closure. 








ADJUSTOFLEX HINGE-(See Sketch) combines self-adjustment 
with spring tension regulation. Spring pressure automatically seats 
door gasket. A simple turn of adjusting screw alters spring pressure 
to compensate for gasket wear. 





MODEL “W” WEDGETIGHT FASTENER -—(See Sketch) 
is simply designed for extremely easy operation and minimum wear. 
It takes little effort to pull the outside operating handle which auto- 
matically opens the door. Operation of the push rod opens the door 
from the inside. 








On closing, the fastener wedges the door tightly shut without rebound. 
Once closed, only normal operation of the fastener can open the door. 
The wedge is bored for use with locking pin and padlock. This Wedge- 
tight Fastener is of modern, streamlined design to harmonize with the 
Adjustoflex Hinges. There are no protruding parts to catch, bend 
or break. 








COOLERSEAL GASKET—(See Sketch) is applied in two 
locations to form a positive seal. The outer seal is placed on the back 
of the door front overlap and seats against the casing. The inner seal 
is fixed to a rabbet strip securely fastened to the jamb. The door is 
designed to insure simultaneous seating of both seals, creating a dead 
air space between seals. The Coolerseal Gasket is made of pure 
rubber—extremely resilient, durable and waterproof. 








Whatever your requirements in Cold Storage Doors, the 
chances are that you'll find Jamison’s standard products 
in many types and sizes will fit your exact needs. Or if 
you have an unusual problem, we are well equipped to 
furnish doors to any specification. Write for catalog and 
the address of our branch nearest to you. Jamison Cold 
Storage Door Co., Hagerstown, Maryland. 























Sutlder of Cold Storage Doors tn the World. 
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| AMI PROVISION STOCKS 








Pork meats and fats in packers’ in- 
yentories on April 17 totaled 658,600,- 
000 Ibs., according to the report on pro- 
yisions stocks by the American Meat 
Institute. This was down 4 per cent from 
the 683,100,000 lbs. three weeks earlier, 
put 57 per cent higher than the 420,- 
600,000 lbs. on the corresponding date a 
year ago. The 1939-41 average for the 
comparable date was 14 per cent higher 
at 763,800,000 lbs. 

The total of pork meats alone at 
515,900,000 lbs. was about 5 per cent 
smaller than the 543,000,000 lbs. on 
March 27 but 71 per cent larger than 
the 301,900,000 a year ago. The prewar 
average for the comparable date was 
577,000,000 lbs. 

Lard stocks at 140,000,000 lbs. were 2 
per cent larger than the 137,700,000 
lbs. three weeks earlier, but 23 per cent 
larger than the 113,600,000 lbs. on the 
comparable date a year ago. The 1939- 
41 average for lard stocks for the cor- 
responding date was 186,800,000 Ibs. 

The trend in inventories of DS cured 
items was slightly upward during the 
two weeks. DS cured items increased 
4 per cent to 69,300,000 Ibs., compared 
with 66,600,000 lbs. three weeks earlier. 
SP and DC cured items, however, de- 
clined 9 per cent in volume, dropping | 
to 134,700,000 lbs., from 147,500,000 on 
March 27. 

Total frozen for DS cure items ad- 
vanced 20 per cent in volume in the 
three weeks, while total SP and DC 
frozen items declined 3 per cent. 

Provision stocks as of April 17, 
1948, as reported to the American Meat 
Institute by a number of represetative 
companies, are shown in the table that 
follows. Because the firms reporting are 
not always the same from period to 
period (although comparisons are al- 
ways made between identical groups) 
the table shows April 17 stocks as | 
percentages of the holdings two weeks 
earlier and last year. 





Apr. 17 stocks as | 
Percentages of 
Inventories on 


| 
Com | 
Mar Apr. parable | 
27, 19, 1939-41 | 
D. 8. PRODUCT 1948 1947 av. 
Bellies (Cured) ——e 202 ; 
Fat backs (Cured) : 105 71 ‘ 
Other D. S. Meats (Cured) 107 100 
TOT. D. S. CURED ITEMS.....104 147 | 
TOT. FROZ. FOR D. S. Cure...120 267 
8 P.& D.C. PRODUCT 
Hams, Sweet Pickle Cured 
Regular aS .100 Rh 8 
Skinned ; 88 129 68 
All S. P. Hams. séonee ee 126 4 | 
Hams, Frozen-for-Cure 
Regular ... ee 100 38 2 
Skinned 93 197 118 
All frozen-for-cure hams.... 93 193 95 
Picnics 
Sweet pickle cured 100 163 63 
Frozen-for-cure a" : . . 90 231 8&5 
Bellies, S. P. and D. C 
Sweet pickle cured . 93 95 Haid 
Frozen-for-cure a ee 
Other items 
Sweet pickle cured. . . 88 168 61 
Frozen-for-cure . ; 97 265 95 
-5.P. & D. C. CURED . 91 114 69 
TOT. 8. P. & D.C. FROZEN... 97 284 += 108 
BARRELED PORK ........... 92 86 13 
PRESH FROZEN a 
ins, shoulders, butts and 
spareribs woe. 2 
All other . 92 172 196 
Total .. 89 219 139 
TOT. ALL PORK MEATS._._ || 95 171 89 
RENDERED PORK FAT 11258 . 
LARD 102 123 7% 


“Included with lard 
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RECENT MEAT RESEARCH 
AT CORNELL UNIVERSITY 


In recent research by J. J. Wander- 
stock at Cornell University it was found 
that the palatability scores of frozen 
rolled rib beef roasts from dry grain 
fed animals were higher than were those 
of roasts from animals that had been 
full fed on pasture. Roasts from animals 
on both grass and dry grain and from 
those on grass followed by dry grain 
rated in between. The greatest differ- 
ence was one of flavor and was due 
chiefly to the amount of fat present. 
This difference in scores had nothing to 
do with freezing—it was the same 
whether unfrozen or frozen rolled rib 


beef roasts were being tested. 

Another finding by L. H. Blakeslee 
at Cornell University had to do with the 
aging of beef. Nine days of aging at 
34 degs. F. was considered optimum for 
beef that was not to be frozen. Beef 
aged longer than this suffered more 
shrinkage and its tenderness score was 
no higher. Frozen beef that had been 
aged two days was as tender as was that 
aged nine days and not frozen. In other 
words, the aging that meat may under- 
go in freezer-storage should be taken 
into account in deciding on the aging 
period of beef. The beef used in the 
above study was stored for from two to 
eight months at a temperature of 0 
degs. F. 


* 
Gi OF THE NATIONS FOODS 


CHICAGO 


2101 W. PERSHING RD. 


DETROI 


1448 WABASH AVE. 


ZONE 16 


UNITED 


STATES 
COLD 
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DALLAS 


1114 WOOD STREET 


ZONE 2 


ZONE 9 


moles 
WiYekol-Van 
Fortresses 


For Guarding 


The Nation’s 
melee 


WRITE FOR 
DETAILS 


KANSAS CITY 


5OO EAST THIRD ST. 
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~NEW EQUIPMENT cncstgnpcies 





IMPROVED DESIGN CONDENSER 


The Niagara Blower Co. has an- 
nounced an improved design of its Aero- 
pass Condenser to condense refrigerant 
gases and provide 
trustworthy auto- 
matic control for 
the year around 
operation of a re- 
frigerating plant 
at a standard mini- 
mum compressor R 2 | 
head pressure. 

The condensing 
is done by passing 
the gas through 
two coils located in 
an air stream. 
First, the dry, 
“duo-pass” Coil, 
together with the 
“oil-out,” takes out 
the super-heat and 
condenses and 
separates oil vapor from the re- 
frigerant. Second, the wet coil condenses 
the gas at a low temperature. In this 
coil, thoroughly drenched by a water 
spray, 1,000 Btu are removed for each 
pound of water evaporated. The spray 
water is recirculated and makeup is 
needed only for the small loss through 
evaporation. 


The new design affects the head 
pressure control method. The interior 
of the casing is partitioned into two 
parts so that by the operation of 
dampers, either all fresh air may be 
used or any degree of recirculation of 
air. This varies with the condensing 
load and with changes in air tempera- 
ture according to the weather, so that 
the compressors are operated auto- 
matically at the desired head pressure, 
which in practice is the minimum re- 
quired properly to distribute the re- 
frigerant. In winter, when the heat in 
the refrigerant gas is not sufficient, an 
electric heating element in the spray 
water tank goes into operation auto- 
matically to prevent freeze-up. In this 
new design all dampers are located in- 
ternally, protected from outside weather 
conditions, assuring no interruption to 
automatic operation. 

The purpose of the equipment is to 
remove the difficulties (and danger of 
inattention) in the manually operated 
control of compressors and condensers 
and also to insure full capacity from the 
refrigeration system and to save con- 
siderable power cost in compressor op- 
eration by keeping head pressures at 
the minimum under all conditions which 
may be encountered throughout the 
year. 

Niagara Aeropass condensers are 
manufactured in units ranging from 10 
to 100 tors rated capacity. 


Sp 
ae 








AERO-PASS CONDENSER 
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SMALL ELECTRIC TRACTOR 


The Mercury Manufacturing Co., Chi- 
cago, has announced production of a 
new compact, light-weight electric trac- 
tor to meet moderate industrial haulage 
requirements, i.e., those where trailing 
loads are not too severe, operating con- 
ditions are reasonably good and floor 
and elevator capacities as well as oper- 
ating space are limited. 

Designated as Model A-560-5, this 
new tractor is only 70 in. long (exclusive 
of coupler) and 34 in. in width. The 
weight of the chassis without power 
source is only 1450 lbs. Light running 
speed is 6.5 m.p.h. Normal drawbar pull 
rating is 200 lbs. with maximum draw- 
bar pull established at 1,000 lbs. which 
is sufficient to move a trailing load of 
25 tons on smooth, level surfaces. 


The standard power source for this 
chassis is a low type, 36-volt battery of 
300 ampere hour capacity. Construction 
features include double reduction spiral 
bevel and spur gear drive axle with 
18 x 3 solid rubber tired wheels, level 
type single front axle steering with 15 
x 3% solid rubber tired wheels, full 
semi-elliptical spring suspension, me- 
chanical contactor travel control and 
all-welded frame construction with a 
light-weight compartment which is 
quickly and easily removed for complete 
accessibility to the battery. 


KIT FOR STRAP AND TOOLS 
Complete Steelbinder strapping 
equipment packed in a light-weight 
steel kit called the Strap Kit is an- 





nounced by A. J. Gerrard & Co. Carried 
like a small brief case, the kit contains 
a strapping tool and cutter, and can 
carry enough coiled strapping and seals 
to handle several jobs without a refill. 
The kit is said to provide a practical 
and economical means of carrying 
strapping equipment to out-of-way 
points of use. It eliminates wasteful 
“estimates” on the amount of strapping 
needed for such work by dispensing at 
the point of use exactly the length of 
strap required. The strapping is un- 
reeled via a small slit in the case. The 
kit transports all metallic strapping. 





7 





rear for effective night use. 





THINGS YOU SHOULD OR WOULD LIME TO KNOW 
APPEAR WERE PROM DAY TO DAY 
SO GET THE HABIT WHEN YOU PASS BY 


OF TURNING YOUR EYES THiS Way 





CHANGEABLE LETTER SIGN FOR MESSAGES TO EMPLOYES 


As a medium of promoting safety and better industrial and employe 
relations, the American Pulley Co., Philadelphia, has installed a changeable 
copy sign on which new messages can be shown each day. The sign and 
letters, products of Wagner Sign Service, Inc., Chicago, were installed by 
General Outdoor Advertising Co. of Philadelphia. The letters, which are 4 
in. high, are of the slotted type and are attached to horizontal rods. New 
messages can be quickly arranged by anyone and without the use of any 
tools. This type of sign has long been used by theatres as the most effective 
and economical means of handling selling copy which is subject to frequent 
change. Such signs, when employing a glass face, can be lighted from the 


= NR gre = Ps 
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No. 50 


It’s E.G. JAMES CO. for TRUCKS 
Good Delivery — Quality Merchandise 


No matter what your truck requirements are, before you purchase, make sure that you have received price 
quotations and delivery schedules from E. G. JAMES COMPANY. We are in a position now as in the past, to 
offer you an excellent line of packing house trucks and material handling trucks. These are available in 
galvanized or stainless steel with a wide variety of wheels, including NEOTREAD, roller bearing and ball 
bearing types. 





S an- 





We would also be pleased to quote you on replacements of 
your standard wheel to the NEOTREAD wheel. 


E.G. JAMES CO. 


316 So. LaSalle Street 
Chicago 4, Illinois * HAR rison 9066 
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60 lbs. Pork | Place in steam-jacketed kettle. Cover meat with water and 


Cheeks | = 
other cuts cook slowly until tender. Empty catsup into a tub and sift 
10 Ibs. Pork 


d | of lean pork 
Giblets J 




















Grind pork through large plate (preferably 14-inch). 


nonfat dry milk solids and seasoning into catsup. Stir well 


to avoid lumping. When meat is tender, place in meat truck. 
1% Ibs. Salt 


. Pour the catsup mixture over meat and mix well. Then 
6 ozs. White Pepper 


S30 cons Tomato Coteup put in parchment-lined pans and place in cooler. When 


10 Ibs. Nonfat Dry Milk Solids chilled, stuff into cellulose casings. 











* One of 64 formulas in the revised edition of “Improving Meat Products” 
available on request from the American Dry Milk Institute, Inc. 





AMERICAN DRY MILK INSTITUTE, Inc., 221 N. La Salle St., Chicago 
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Take Advantage of our 


NEW tow PRICES | 


FRANK STYLE stainless steel bacon hangers are 
winning nation-wide acclaim by their mirror-like 
finish and unsurpassed brilliance. Sturdy, rugged ~~ 
design, extra high degree of sanitation, quicker, 
easier cleaning, and FRANK’S new low prices com- 
bine to give you the ultimate of satisfaction . . . the YQ SS AS | 
last word in dependability! All FRANK STYLE prod- 
ucts are now available and ready to serve you! 









































Consult the list of stainless steel products and send 























in your order today. All prices reduced! LIST OF FRANK STAINLESS STEEL PRODUCTS o 
1. BACON HANGERS 7. BONING HOOKS 
2. SAUSAGE MOLDS 8. SELECTING HOOKS Chics 
If the dealer in your vicinity cannot supply you — or if 3. SMOKESTICKS 9. “S* HOOKS 4d 
he lacks the information you desire—contact us direct. 4. STOCKINETTE HOOKS 10. SHROUD PINS Chi. | 
5. TROLLEY HOOKS 11. NECK PINS Chi. | 
_ 6. RAIL and BAR HOOKS 12. FLANK SPREADERS Chi. « 
Chi. 
Bright up and Smile with “Frank Style” e 
: ( 
FRANK MANUFACTURING COMPANY | |® 
Omal 
St. L 
123-125 BROADWAY CINCINNATI 2, OHIO PHONE: MAIN 5789 St. P 
Rece’ 
4 ¢ 
Slaug 
Fe 
Vee ——— 9 
E LI N "Ss THE E. KAHN S SONS Co. Cares 
Chica 
CINCINNATI, OHIO New 





ORIGINAL PHILADELPHIA SCRAPPLE “AMERICAN BEAUTY” Chi, 
HAMS + BACON + LARD + DELICATESSEN HAMS AND BACON % 
Straight and Mixed Cars of Beef, 


PACKERS - PORK - BEEF Veal, Lamb and Provisions Chie 


Offices Kan. 























e BOSTON 9—P. G. Gray Co., 148 State St. Omal 
0 n e in 0 CLEVELAND-. J. Osborne, 3919 Elmwood Road, Cleveland Heights 
s e DETROIT—J. H oo Metzger: Ley Park Heights Avenue St. L 
— ice lard, Grosse Pointe Wood § 
npr omc aise PNAS ee Mca HE Choma Sa 
. —Earl McAdams, 701 Callowhill St. aus 
i olla yes gl PITTSBURGH—Thoe. F. Keenan, isin Daleland Avenue Fe 
oss x 628, Imperial, Pa 
, A. WASHINGTON Clayton P. Lee, 51S 11th St., S.W Dres: 
Good 
Good 











SHIPPERS K R E Y. Tonderated H QMS | Eastern Representatives — 
ed ae % H. D. AMISS ROY WALDECK 7 
MIXED CARS THE HAM WITH A 600 F St. N. W. 443 Broad “ 


Washington, D. C. Newark, N. J. 
REPUTATION FOR 




















OF 
PORK, BEEF eg . ee “ee a ' 
AND ‘ 
mowsons | KREY PACKING COMPANY |suzz «rem| ||: 
esraniisneD ess merece, takers] || 











ST. LOUIS 7, MISSOURI i 
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a DETAILED INFORMATION INDEX 
Hog Cut-Out......... 36 Tollows ond Greases . . . 40 
Carlot Provisions... .. . 38 Vegetable Oils ....... 41 
iradseccnncacesi 38 iid int onneene 42 
ee €. C. 6 Prlees ... 200. 37 GREER. oc cccccccess 44 
e 
Cattle—Beef—Veal| |Hogs—Pork—Lamb| | Hides—fats—By-Products 
CATTLE HOGS HIDES 
Chicago cattle market: Mixed, with buy- Chicago hog market this week: Top Chicago packer hides: Lack of offerings 
ing more selective and prices higher 75c higher but average 24c lower; other due to packinghouse workers strike, to- 
for lighter weights and better quality. markets steady to mostly 25« to 75« gether with prospect of squeeze in June 
Steers, 50¢ higher to $1.00 lower; heif- _ higher. hide futures, reflected in irregularly 
ers, 50c higher to $1.00 lower; cows, Thurs. Lastwk. higher prices. 
$1.00 to $1.50 lower; cutters and can- Chicago RG aoe oat $23.25 22 50 Thurs. Last wk. 
ners, $1.00 to $2.00 lower; bulls 25c to 4 day avg........ 20.15 20.39 Hvy. native cows. 26 25@26 
ide higher (the $25.50 top Thursday was Kan. City, top...... 21.25 21.25 Nor. calf 
a new all-time high); calves, $2.00 to Omaha, top ........ 21.75 21.25 (heavy) ...... 60n 60 
$3.00 lower. St. Louis, top....... 22.50 21.75 Nor. calf (light). 52% 52% 
Thurs. Lastwk. St. Paul, top....... 21.50 strike Nor. native 
Chicago steer top... $32.35 $31.50 Corn Belt, top...... 21.50 21.65 kipskin .......387%4@42% 35 
4days cattle avg.. 29.00 28.50 Indianapolis, top.... 22.75 22.25 Outside small pkr. j 
Chi. heifer top...... 31.25 30.50 Cincinnati, top ..... 22.50 22.25 native, all weight 
Chi. bol. bull top.... 25.50 25.00 Baltimore, top...... 23.25 22.75 strs. & cows..23 @26 22@25% 
Chi. cow top........ 23.50 24.50 Receipts 20 markets 
Chi. cut cow top.... 18.00 19.00 4 days ..........801,000 280,000 rae TALLOW, GREASES, ETC. 
Chi. can. cow top... 15.25 16.50 Slaughter— Chicago: Trading early by large buyers 
4 days can.— Fed. Insp.* ...... 782,000 710,000 4t 18¢ level; limited trades later to small 
cut aver. ...... 16.00 16.75 Cut-out 180- | 220-  240- buyers at 182; then large buyer break 
Kan City, top...... 30.00 29.85 results ......2201b. 2401b. 2701b. to 17%2c, followed by withdrawal. 
Omaha, top ........ 29.50 31.50 This week...+$2.64 +$2.21 +$1.47 Fancy tallow ....... 17% 18@19 
St. Louis, top....... 28.75 30.00 Last week...+ 2.52 + 2.10 + 1.33 Choice white grease. .17% 18@19 
meme, COP. ..2... 29.00 strike Chicago By-Products: Steady to weak. f 
Receipts 20 markets a ; PORK Dry rend. ‘ 
ae 232,000 208,000 Chicago: Mixed. tankage ....*1.40@1.50 *1.40@1.45 
—_ Slaughter— Reg. hams, 10-11% 
—— Fed. Insp.* ...... 228,000 201,000 all wts.....45 @45%n 44%@45%n BE wackiake 76.50 +6.50@6.75 
BEEF Loins 12/16..52 @53 53 @b54 SS ere 46.50 +6.50@7.00 
) : : z Bellies, 8 7. .394%4 @40% 38% @39 be Digester tankage 
° Careass, good, all wts.: Mostly higher. picnics, 60% ....95.00@100.00 95.00@100.00 
Chicago ...... 47 @48% 47 @48 all wts ....27%@34 27% @34 Cottonseed oil 
New York ....49%@50% 49 @50% i 4 @2% 1%@23 — a , ' 
; f Reg. trim. ...24 @24% 211%@23 Val. S. E.... 31 pd. tax 29 
Chi. cut., Nor. . 37 35% @36 New York: ' 
. 7 » or RY oe * ad on a * 
oy gem 37 35 2 @36 Loins, 8/12 ..54 @b56 54 @57 *F.0.B. shipping point. +Del’d basis. 
aoe ~ Butts, all wts.43 )45 44 46 
dressed ..... 42%@43 40%@41 : @ -— LARD 
CALVES . LAMBS Lard—Cash ........ 23.30ax 24.55ax 
Chicago, top ....... $30.00 $30.00 Chicago, top ....... $26.25 $25.75 Oe ee 21.50b 22.12%b 
Kan. City, top...... 28.00 28.00 Kan. City, top...... 25.75 24.75 EMOTE ce weves 20.50n 21.12%n 
Omaha, top ........ 25.00 25.00 Omaha, top........ 25.50 25.50 N—nominal. Ax—asked. 
on St. Louis, top....... 32.00 32.50 St. Louis, top...... 26.50 25.00 
St. Paul, top....... 28,00 strike > —_ oboe be 25.50 strike CHICAGO PROV. SHIPMENTS 
Slaughter — eceipts 20 markets Provisi . ape , 
F > oa ith ° oe rovision shipments by rail from Chi- 
Fed. Insp.* . wees . 142,000 137,000 4 days ar emane see 182,000 204,000 cago for the week ended April 17: 
Dressed veal: Higher. Slaughter— Week Previous Cor. wk 
= Good, Chicago ..... 42@44 41@43 Be OF cosine 259,000 248,000 “_an aun a 
Good, New York... .38@46 36@44 ressed lamb prices: Higher. “ae 7,08: 3,526,000 17,305 , 
a —_ @ @ Chicago, choice ....50@52 47@49 Fresh Soe een eee $n anit Bie sa 
*Week ended April 17, 1948. New York, choice. . .51@55 49@62 2a ncaa’ a eneee naeaee Saatoae 
ves 
§ Thsd Head 
ec | jams tt sae pL SB) a 
oad 4 HOG Average SVEAL, Good, All Wt et et am 
N. J SPS LARD Ti — 6 BONELESS Bull eat 1300 $$$ ——— jf ft 
TEIN os 
leware a ’ 
a, Pa. 100 
Al 6 15 22 29 M6 13. (20 27 a3 10 17 24 Al 6 15 22 29 M6 13 : 277 3 10 17 aa 
— 
‘ 
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Inspected Meat Production Increases 
ll Per Cent During Week of April 17 


RODUCTION of meat under federal 
inspection for the week ended April 
17 totaled 253,000,000 lbs., according to 
U. S. Department of Agriculture esti- 
mates. This was an increase of 11 per 
cent over the 228,000,000 lbs. yeported 
for the preceding week, but still 10 per 
cent under the 282,000,000 lbs. produced 
in the corresponding week last year. 
Cattle slaughter was estimated at 
228,000 head, which was 13 per cent 
above the 201,000 killed in the preceding 
week, but 12 per cent under the 258,000 
slaughtered in the same week last year. 
Production of beef was estimated at 
120,000,000 lbs., compared with 106,- 
000,000 for the previous week and 133,- 
000,000 in the same week of 1947. 
Estimated calf slaughter of 142,000 
head was 4 per cent above the 138,000 
reported a week earlier but 9 per cent 
below the 156,000 recorded for the 


period last year. Output of inspected 
veal for the three weeks under com- 
parison was 12,600,000, 11,900,000 and 
14,300,000 lbs., respectively. 

Estimated hog slaughter increased to 
782,000 head—10 per cent above the 
710,000 reported the week before, but 7 
per cent below the 844,000 kill tabu- 
lated for the same week in 1947. Pro- 
duction of pork was estimated at 109,- 
000,000 lbs., compared with 99,000,000 
for the preceding week and 122,000,000 
last year. Lard production was esti- 
mated at 26,000,000 lbs., compared with 
24,000,000 reported a week earlier and 
30,500,000 processed in the same week 
last year. 

Sheep and lamb slaughter was esti- 
mated at 259,000 head, compared with 
248,000 for the preceding week and 282,- 
000 in the same week last year. Pro- 
duction of inspected lamb and mutton 












ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 
PRODUCTION 


Week ended April 17, 1948 


Week Pork Lamb and Total 
Ended Beef Veal (excl. lard) mutton meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
1,000 mil. Ib. 1,000 mil. lb. 1,000 mil. Ib. 1,000 mil. lb. mil. Ib. 
Apr. 17, 1948.......228 119.7 142 12.6 782 108.7 259 11.9 
Apr. 10, 1948.......201 105.7 137 11.9 710 98.7 248 11.2 
Apr. 19, 1947.......258 132.5 156 14.3 S44 122.1 282 13.2 
AVERAGE WEIGHTS—LB. LARD PROD. 
Week Sheep & Per Total 
Ended Cattle Calves Hogs lambs 100 mil. 
i Dressed Live Dressed Live Dressed Live Dressed lbs Ibs. 
Apr. 17, 1948 525 160 89 246 139 101 46 13.8 26.0 
Apr. 10, 1948... 6 157 87 245 139 100 45 13.8 24.0 
Apr. 19, 1947 165 92 257 145 101 47 14.1 30.5 


with comparisons 

















in the three weeks under comparison 
amounted to 11,900,000, 11,200,000 and 
13,200,000 lbs., respectively. 


FEB. MEAT EXPORTS-IMPORTS 


U. S. exports and imports of meat iy 
February were reported by USDA as 
follows: 





Feb Feb 
1948 1947 
Ibs. lbs. 
EXPORTS (domestic) 
Beef and veal, fresh or 

TNE 6 0:0:4004694,0402¢0% 335,363 422,973 
Beef and veal, pickled 

OF CUFCH 2... ccccccccees 408,467 599,618 

Pork 
Fresh or fromem......e0s. 142,812 1,005,076 
Wiltshire and Cumber- 

ROME GIBCS 2. cccssccece 
Hams and shoulders, 

CUIGE 2 ccecccsevcceses 471,064 269,279 
EEN letnce'd te S0-00 ow ekane 496,755 182,618 
Other pork, pickled or 

ET o's don POs db 60.000 1,512,815 1,582,008 

Mutton and lamb.......... 99,415 43,687 
Sausage, including canned 
and sausage ingredients... 666,480 3,666,527 
Canned Meats— 
BOE cccccsvcccccccccccs 735,441 39,104 
PORE ccccccsssocscscoses 592,296 276,904 
WEED osecccecesecse 3,107,494 
Other canned meats’..... 2,410,785 1,021,417 


Other meats, fresh, frozen, 
or cured— 
Kidneys, livers, and other 





SRORES, B.O.B.cccccccecs 669, 708 
Lard, including neutral. .25,5 38,760,084 
Tete, GOMES cc ccccccee 76 
Tallow, inedible ........ a5 2,259,927 
Grease and lard stearin.. 448 

IMPORTS— 
Beef, fresh or frozen. .... 82,995 169,384 
Veal, fresh or frozen..... ; 
Beef and veal, pickled or 

CUOG .ncccccccccccece 184,303 1,630,248 
Pork, fresh or frozen..... 8,636 5,674 
Hams, shoulders and 

DEL so pcanesnsnseceens 18,669 39 
Pork, other pickled or 

aa 810 1,030 


Mutton and lamb. 
Canned beef 
Tallow, edible 
Tallow, inedible 
‘Includes many 
amounts of meat. 


«++. 5,676,555 983,907 





60,404 
items which consist of 


120,000 


varying 





Hog costs at Chicago averaged fractionally lower this 
week while total product values inched up a trifle and, as 
a result, plus cutting margins for all weights were slightly 
above those recorded a week earlier. For the 180- to 220- 
lb. butchers the plus margin amounted to $2.64 against 
$2.52 in the preceding week and the heavyweights showed 


——180-220 Ibs. 


PLUS MARGINS FOR ALL HOGS SHOW SLIGHT GAIN OVER LAST WEEK 


(Chicago costs and credits, first three days of week) 





——220-240 Ibs. 


a plus $1.47 compared with $1.33 for the week before. 

This test is computed for illustrative purposes only. 
Each packer should figure his own test, using actual costs, 
credits, yields and realizations. Values reported here are 
based on available Chicago market figures for the early 
part of the week. 




















—— 240-270 Ibs 




















Value Value Value 
Pet. Pet. Price per per ewt. Pet. Pet. Price per per cwt. Pet Pet. Price per per ewt. 
live fin. per ewt. fin. live fin. per ewt. fin. live fin. per cwt fin. 
wt. yield Ib. alive yield wt yield Ib. alive yield wt. yield Ib. alive yield 
ORE Re eer tre err 12.6 18.1 47.7 $ 6.01 $ 8.62 12.6 $ 5.96 12.9 18.1 45.0 $5.81 $ 8.15 
PEE cccccticcecrcesontccerasesesce 5.6 8.1 34.5 1.93 2.79 5.5 5.3 7.4 31.5 1.67 2.33 
i, ucrsnepasedaesendeeud oan 6.1 40.0 1.68 2.44 4.1 4.1 5.7 38.0 1.56 2.17 
Ee GD cn ocaensaevcceces sees 10.1 14.6 52.7 5.33 7.69 9.8 9.6 13.4 42.5 4.08 5.70 
Ph Mh MW aesedsineecaccevecseevess 11.0 15.9 39.7 4.37 6.31 9.5 3.9 5.5 1.31 1,85 
tt te Thnscphsceateeseehsseasedss as es -_ Kae one 2.1 8.6 12.0 2.28 3.18 
ED <i 6 ees eeieoneseeereeesevees eee oe oe eee eos 3.2 4.6 6.4 78 1.09 
Pimtds amO Jowls....... 2. ccccccccsseces 2.9 4. 19.0 aay) 80 3.0 3.4 4.8 65 91 
ee ee 2.3 3. 20.5 AT .66 2.2 29 31 4h 64 
BP. ©. Tard, rend. Wt... .ccccccccccccses 13.9 19. 21.9 3.04 4.36 12.3 10.4 14.5 2.28 3.18 
Pn (Jun bid ctiets adavaeseeseosets 1.6 2.3 38.7 62 .89 1.6 1.6 2.2 44 61 
NS os nn gies O06 ber 0a8 3.3 4.7 23.4 .78 1.10 3.1 2.9 4.1 68 6 
Feet, tails, neckbones................ 2.0 2.{ 12.9 .26 37 2.0 2.0 2.8 26 .36 
Offal and miscellaneous............... ae ek 99 1.42 ail np x Sis 99 1.38 
TOTAL YIELD AND VALUE........ 69.5 100.0 $26.03 $37.45 71.0 100.0 71.5 100.0 $23.24 $32.51 
Per Per 
cwt. ewt 
alive alive 
CR OE PDs ok svi conedsvcsicvescacecees $21.00 
Pn iE we seccsdecesedececeece Per cwt. Per cwt 7 11 Per ewt. 
Handling and overhead.................. fin. : 66 fin 
yield vield 
Eas DOE PO OWE. cc csccccecsee $33.65 $30.45 
Ey HOMIE 60:8 6500050 6-0000406 es C000 37.45 32.51 
CE SUNN cc ccocavacsscvesseosusnce 3.80 L$ 2.06 
PT SPs adbdanees ctbesbecegececa r ty 3.63 ’ i's 
Page 36 The National Provisioner—April 24, 1948 





Choi 
All 


All 
Com 

All 
Utili 
Hind 
Fore 
Cow, 
Cow, 
Cow, 


Steer 
Steer 
Steer 
Steer 
Steer 
Steer 
Steer 
Steer 
Steer 
Steer 
Steer 
Steer 
Steer 
Steer 
Steer 
Steer 
Steer 
Fore 
Hind 
Steer 
Steer 


Brain 
Heart 
Tong 
fre 
Tong! 
fres 
Tripe 
Liver 
Kidne 
Cheek 
Lips 
Lungs 
Melts 


Choie 
Good, 
Comm 
Utilit 


Choice 
Good 

Comm 
Ctilit: 


Choice 
Good | 
Comm 


Good 
Comm 
Ctilit; 





Arison 
0 and 


RTS 

eat in 

JA as 
Feb. 
1947 
lbs, 
422,973 
599,618 


1 005,076 





269,279 
182,613 


1,582,008 
43,687 
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MEAT AND SUPPLIES PRICES 





—_ 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Steer round, choice ‘ ‘ 
Steer round, good... eee 
Steer rib, choice 
Steer rib, good eae 
Steer rib, commercial... . 


Week ended 
Apr. 21, 1948 
per lb. 
Choice native steers— 
All weights ..........+-- 49 @dl 
native steers— 
oe igus oeneesses 47 @49 
Commercial native steers— 
All weights ......... ..46 @AT 
Utility, all weights.... 1.44 @45 
veacuarters, choice .. 56 @5s8 
Forequarters, choice ......42 @44 
cow, commercial .......... 42 @43 
Cow, utility ......... ...40 @41 
Cow, canner and cutte r....87 @38 
BEEF CUTS 
Steer loin, choice....... 73 @s& 
Steer loin, good. ooo 80 @TS 
Steer loin, comme re eee 66 @6o 








Steer rib, utility. rer, 7 
Steer sirloin, ¢ hoice e ..75 @&5 
Steer sirloin, comme reial.. .55 ata 
Steer brisket, choice ---41 @43 
Steer brisket, good.........41 @43 
Steer chuck, choice........45 @46 
Steer chuck, good.......... 45 @46 
Steer back, choice. . -.-.48 @55 
Steer back, good...... ----48 @i53 
Fore shanks ..............30 @3l1 
Hind shanks Torrey. 
Steer tenderloins ....... oe er 55 
Steer plates .......... --28 @30 
BEEF PRODUCTS 

eee 914@12 
Gch cis ston ence awe & 27 @27% 
Tongues, select, ‘8 Ibs. & up. 

fresh or frow............82 @35 
Tongues, house run, 

EE NS « Ke 0 00 oa % 24 @25 
DEE ccncecscceses 16%@17 
Livers. selected ........... 49140501, 
DE eesc00cbsdeeccens 18%@19% 


Cheek meat 3614 437% 





ee avis 14%@15%, 
Lungs — 11%@12% 
Melts -11%4@12 12 
CALF—HIDE OFF 
Choice, 225 Ibs. down 44@46 
Good, 295 Seer -41@43 
EY oid tbdink a vacawaed 35@37 
 ) EES ae: 31@33 


VEAL—HIDE OFF 
Choice carcass 
Good carcass ......... 
Commercial carcass 
Utility 





Choice lambs WO@52 
Good lambs 


49@ 51 





46@48 
REMENEs 80.5-6 0 0606400050 000008 29@30 
eee see. 28@29 
Me vit 5 i pinwsinx 6 bance 26@27 


WHOLESALE SMOKED 


MEATS 
Fancy regular hams, 
M4 hoa parchment 
evecoccccscccee see OB 
Maney Cainned hams, 
4 +d _. parchment 
iter rhea baaciee ol 550 @57 


Wie | Ibe. parehment 


paper . cccssssee Be OED 
Fancy trim, brisket off. 
bacon, 8 ib. down, wrap..58 @60 
Square cut seedless’ bacon, 
8 lb. down, wrap........ 54. @55 


FRESH PORK AND 
PORK PRODUCTS 


Fresh sk. ham, 8/18....... 47 @52 
7" = =. 8, 
ut Dee coccscescecee @EGY 
oT eppeesseeeece: 84 @ 36 , 
Skinned shidrs. . bone in....32 @34 
Spareribs, under 3 lb....... 40 @42 
ton butts, 3/8 Ib........ 41 @44 
eless butts, ¢.t.........55 @57i~ 
ETI v5 ccccccccccces 11 @11% 
Pigs’ feet, front......_.._. 7 & 
Sten beocsccccesees 15 





The National 


FANCY MEATS 


DOOD, GHEE oo cvevevcetccs 33@35 








Veal breads, under 6 oz oo = 

. yA <! _ 76 
m.! ‘eee Seetohwetesecunee 22@24 
CMe TESS cccccrcccccscoceeces W@i 
Beek BWVECS 22. ccccccccsccccces a 
Ox tails under % Ib..........4.. 10 

DOE DB De cvcvoveceesccssceces 23 


SAUSAGE MATERIALS 
Reg. pork trim (50% fat)..24 @2 
Sp. lean pork trim, soe. aaeeae 


Ex. lean pork trim, 95%.. -48 @50 
Pork cheek meat.......... @37 
Pe SUD Bcacwsveccoe @23 
toneless bull meat 4 @ 53 





Boneless chucks ... 
Shank meat AW eas 


ete ees dae 





Beef trimmings are 
Dressed canners Se 
Dressed cutter cows. 7 @3s 
Dressed bologna bulls...... 43 @44 
DRY SAUSAGE 
Cervelat, ch. hog bungs.... 84 
6c peuastuaaree 54 
DASMOE cccccccccescccccce 71 
DE ns ccusacasscadece 71 
> Ge SS wocccccrcasce 80 
B. C. Salami, new, con.... 52 
Genoa style salami, ch..... 93 
.. . eae 76 
Mortadella, new condition. . 53 
Cappicola (cooked) ....... 78 
Italian style hams......... 75 
DOMESTIC SAUSAGE 
Pork sausage, hog casings. 44 
Pork sausage, bulk........ 42 
Frankfurters, sheep casings HOG 
Frankfurters, hog casings. 47% 
DE ccdcccsesecesssece 42 
Bologna, artificial casings. . 42% 
Smoked liver, hog bungs... 47% 
New Eng. lunch specialty. 61 
Minced luncheon spec., ch.. | 
Tongue and blood......... 38 
Blood sausage ............ 31 
DED. Sledctusodcssedeenese 31 
Polish sausage, fresh...... 47 
Polish sausage, smoked... . 49 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 
1% in., 180 pack...... 30 @35 
Domestic’ rounds, over Uh, 


Ss J rere 5 @40 
Export rounds, wide, over 

Bae Ms ebesseepinernes 75 @90 
Export rounds, medium, 

1% to1%.. ....... @45 
Export rounds. narrow, 

2 SO ee 9 @1.10 


No. 1 weasands, 24 in. up.12 @13 


No. 1 weasands, 22 in. up. 8 @11 
No. 2 weasands....... --- 5 @8 
5 sewing, 1% @ 
pee 066b60Ed 0006s 95 @1.10 
Middies, , wide, 
epesoncesess 1.10@1.15 
Middles, eciect, extra, 
2% @2% im. ........-. 1.35@1.40 
Middles, select, extra, 

23 im. & GP... cc cccces 1.95@2.10 
Beef bungs, export No. 1..15 @16 
Beef bungs, domestic...... 10 @12 
Dried or salted bladders, 

per piece: 

12-15 in. wide, flat....... 14 @15 
10-12 in. wide, flat....... 9 @11l\% 


8-10 in. wide, flat...... 54@ 7% 
Pork casings: 
Extra narrow, 29 mm. & 


GR. wenesasveccsccerss 3.05@3.25 
Narrow, mediums, 29@32 

Ps nseancetbcaneses 2.75@3. 00 
Medium, 32@35 mm..... 2.10@2.20 
Spe. medium, 35@38 mm. 1. 85@1.95 
Wide, 38@43 ree 1. ae .85 
Export bungs, 34 in. cut.37 38 


Large prime bungs, 





Be We Giicwecccccceves @31 
Medium ve bungs, 

96 Om. CBE. cccccccccces 25 
Small prime ‘bungs seaeend 15 @18 
Middles, per set......... 42 @4i7 

SEEDS AND HERBS 
Ground 
Whole for Saus. 
Caraway Seed ........ 22@ 26@27 
Cominos seed . .-80@82 35@37 
Mustard sd., 22 ee 

American .....cccccs 
Marjoram, Chilean ....23@25 27@29 
CD is Stink eb6bosc02 22 26 
Coriander, Morocco, 

Natural No. 1....... 11@12 14@15 
Marjoram, French.....! 57@59 60@62 
Sage, Dalmatian 

ae petetgeneteces 29@30 36@37 
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SPICES 
(Basis Chgo., orig. bbis., bags, bales) 
Whole Ground 
Allspice, prime .. er 33@33% 
Resifted .. @31 34@35 
Chili powder 36@45 
Chili pepper ...... .. 89@40 
Cloves, Zanzibar... 20 24 
Ginger, Jam., —_ 22 @23 27@28 
Ginger, African....19 @20 22@24 
CD wansace ws 20 @21 24@25 
Mace, fey. Banda.. ° 
East Indies ..... .-1.77@1.80 
West Indies..... - 1.75 
Mustard, flour, fey. oe 35 
Be Bacacesesees 26 
West India as 81@8s2 
Paprika, Spanish. -. }@™M 
Penper, Cayenne... -. 84@35 
Red No. 1....... .. 86@40 
Pepper, Packers. .. i) 55 
Pepper, black .... Mw 54 


Pepper, white ....68 @71 74@76 


CURING MATERIALS 





Cwt. 
Nitrite of soda in 425-Ib. 
bbis., del. or f.0.b. ——--- $8 8.75 
Saltpeter, n. ton, f.o.b. N. g 
Dbl. refined gran...........++ 10.25 
Small crystals ....... a ++ 13.6 
Medium crystals ........... ° 65 
Pure rfd., gran. nitrate of soda. 4.75 


Pure rfd. powdered nitrate of 
soda 


Salt, in min. car of 60,000 Ibs. 
only, paper sacked f.o.b. Chgo. 
Per ton 
Granulated .......6.00seeeeee $18.60 
PEED ccccvccvcanccsccecses 23.20 
Rock. bulk, 40 ton cars, 
BONES cccccccvccccccncccs 10.00 
Sugar— 


Raw. 96 basis. f.0.b. 
New Orleans .. 
Standard grapn.. 
refiners (2%) ...7.40@7.00 
Packers’ curing sugar, 250 lb. 
bags, f.o.b. Reserve, La., 


-5.37@5.40 





Pepper. Black BOGS BIH ccccccecsccccccscecs 7.00 

Malabar ........ nO 54@55 Dextrose. per cw 

Black Lampong.. D0 54@55 in paper Any Chicago...... 6.66 

PACIFIC COAST WHOLESALE MEAT PRICES 
Los Angeles San Francisco No. Portland 
Apr. 19 Apr. 20 Apr. 20 

FRESH BEEF: (Carcass) 

STEER: 

Good 


400-500 Ibs. 
500-600 Ibs. 
Commervial: 
400-800 Ibs. 
Utility: 
400-600 lbs. 
cow: 
Commercial, all wts.... 38.00@39.00 
Cutter, all wts......... 35.00@36.00 


FREEH VEAL AND CALF: 
Choice 
80-130 Ibs 
Good 
80-130 Ibs. 


. .$42.00@43.00 
12.00@ 43.00 


40.00@42.00 


sesceceees 39.00@40.00 


(Skin-Off) 


FRESH LAMB & MUTTON: 
LAMB: 
Choice: 
40-50 Ibs. 
50-60 Ibs. 
Good 
40-50 Ibs 
50-60 Ibs. 


(Carcass) 


40.00@ 42.00 
SPREE ER Ee 40.004 42.00 
Commercial, “all | wts.... 39.00@40.00 
Utility, all wts........ 38.00@-39.00 
MUTTON (EWE): 
Good, 75 Ibs, dn........ 24.00@ 25.00 
Commercial, 70 Ibs. dn. 24.00@25.00 
FRESH PORK CARCASSES: 
80-120 Ibs. 
ae Wb Kenascccce 


FRESH PORK CUTS NO. 1: 


LOINS: 
ey | wweaaa basdne 50.00@ 54.00 
PE Sh idwes hee ae 50.00@ 54.00 
) 2 arr rrrr 50.004 53.00 
PICNICS: 
Or @ Ge saanevstes . 42.00@47.00 
PORK CUTS, NO. 1: 
Ham: Skinned: (Smoked 


12-16 Ibs. 
16-20 Ibs. 


O.00@ 58.00 
50.00@57.00 





BACON, “Dry Cure’’ No, 1: 
OG TM, ccsniscavess 50.00@58.00 
ae Mk. cadaceeve 50.00@57.00 
of a 50.00@ 57.00 
LARD, Refined: 
BEE Sedabenskvaas . 2..50@*% 26 00 
0) Ibs. cartons & cans.. 26.00@ 27.00 
1 Ib. cartons........... 26.00@2 7 ri) 


(Packer Style) 


$42.00@44.00 
42.00@ 44.00 


$44.00@45.00 

44.00@ 45.00 
40.00@42.00 41.00@42.50 
36.004 38.00 36.004 38.00 


38.00@39.00 
34.00@ 36.00 


39.00@ 41.00 
35.004 36.00 
(Skin-On) (Skin-Off) 
48.00 @50.00 50.00@ 51.00 


45.00@47.00 50.00@ 51.00 


40.00@ 42.00 
39.00 @40.00 


43.00@45.00 
42.00@43.00 


40.00@ 42.00 
39.00@ 40.00 
38.00@ 40.00 
36.00@38.00 


43.00@ 45.00 
41.00@42.00 
41.00@42.00 
33.00@34.00 


18.00@ 20.00 
16.00@ 18.00 


22.00@ 23.00 

19.00@21.00 

(Shipper Style) 
34.00@36.00 
34.004 36.00 


(Packer Style) 


33 00a 33.50 


49.00@57.00 
49.00@4 57.00 
47.00@54.00 


52.00@54.00 
52.00@ 54.00 
51.00@52.00 


40.007 42.00 45.00@ 48.50 


(Smoked) _ (Smoked) 
58.00@ 60.00 56.00 @62.00 
55.00@ 57.00 56. 00@ 60.00 





61.00 @63.00 


60.00@ 63.00 
59.004 61.00 


59.00@ 60.00 
59.00@ 60.00 
cubes 27.50@28.50 


27.00@ 28.50 27 .00@ 29.00 





56444444. 


$646464444464444444. 


6444464444444. 
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| CCC? 


POCO eee reer 


FOR SMOKED MEATS - - - 


Why use quality ingredients in your smoked 
products, but fall short of that SUPERIOR 
AROMA, TASTE and SALES APPEAL, which 
only HICKORY SAWDUST can give ? 


For quality products that build 
permanent customer demand, USE HICKORY. 
Get it from 


G. W. CAMPBELL & CO.,, 2345 w. pur st., pasta. 33, Pa. 


D4LL++Lbb+456666445664664644 44444444. 


4444444444. 
POO eee Cee rCere 
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Yes, Dupps Belt 
Scrapers cost less 
because they last 
longer, require less 
maintenance time. 
Order a supply today 
—prove to yourself 
what hundreds of 
meat processors have 
already discoveied. 


THE JOHN J. PJP PS§ company 


AMERICAN BUILDING, CINCINNAT! 2, OHIO 





per 


? 


novVCcCoO 
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os ee 
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LONDON, E. C. 1, ENGLAND 


8 Middle Street, West Smithfield 


THE FOWLER CASING CO. LTD. 


FOR 30 YEARS DEPENDABLE DISTRIBUTORS OF QUALITY AMERICAN HOG CASINGS 


(Cables: Effseaco, London) 








Parttibge 





THE H. H. MEYER PACKING CO. © CINCINNATI, O. 








HAM ° BACON °¢ LARD * SAUSAGE 

















THIS DRY MILK 
WORKS MAGIC IN 
SAUSAGE and LOAVES 





Pure, fresh liquid milk from richest pasture 
section with nothing added and nothing re- 
moved except fat and water. 

Improves absorption, color, flavor and slic- 
ye sausage and loaves. A food binder, not 
a 


ler. 


Valuable book with formulas and nutritive 
values sent on request. 
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SIMMONS DAIRY PRODUCTS, LTD. 


27 W. Front St., Cincinnati 2, Ohio Special Long Distance Phone, Cincinnati LD 163 











CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 
CASH PRICES 


CARLOT TRADING LOOSE BASIS 
F.0.B, CHICAGO OR 
CHICAGO BASIS 


THURSDAY, APRIL 22, 1948 
REGULAR HAMS 


Fresh or Frozen 8.P. 
8-10 . 4514¢n 454on 
10-12 454on 4514Qn 
12-14 $jion 451on 
14-16 45n 45n 

BOILING HAMS 

Fresh or Frozen a.?. 
16-18 4316n 434on 
18-20 4044n 404on 
20-22 40n 40n 


SKINNED HAMS 


Fresh or Frozen S.P 

48 @48% 4Sn 
$8 484, 48n 
47144448 474on 
46 46n 
43 @43' 43n 
421, 4244n 
42 42n 
th 40n 
371% 371% 

No. 2’s 

eee 356 


OTHER D.S. MEATS 


Fresh or Frozen Cured 
Regular plates 22n 22n 
Clear plates lin 17n 
Square jowls.. 23 23n 
Jowl butts.... 18 18n 


PICNICS 
Fresh or Frozen S.P 
4- 6 F 34 34 
8 33 33 
8-10 31 31 
10-12 28% 21 
2-14 27% 27 
8-up, No. 2’s 
ine -» 27% 
BELLIES 
Fresh or Frozen Cured 
6- & . 40% 4314 
8-10 431, 
10-12 43 
2-14 139% 
14-16 37% 
16-18 35 
18-20 34 





D.S. BELLIES 


18-20 
20-25 
25-30 
30-35 
35-40 
40-50 
FAT BACKS 

Green or Frozen Cured 
6- 8 17%n 17 
8-10 174enu 17 
10-12 174en 17% 
12-14 18n 181 
14-16 18n 19% 
16-18 20n 20 
18-20 201 20 
20-25 20n 20 





LARD FUTURES PRICES 


MONDAY, April 19, 1948 


Open High Low Close 
May 24.40 24.50 23.8214 23.97% 
July 24.55 24.70 24.07% 24.17% 
Sept. 24.60 24.85 24.22% 24.32% 
Oct. 24.72% 24.72% 24.25 24.32a 
Noy. 24.50 24.50 24.10 24.10a 
Sales: 14,640,000 Ibs 
Open interest, at close Fri., Apr. 
16th: May, 384; July, 1.013; Sept., 
469; Oct., 59 and Nov 22; at close 
Sat., Apr. 17th: May, 385; July, 1,007; 


63 and Nov 


, 22 lots. 


Sept., 467; Oct 


TUESDAY, April 20, 1948 


May 
July 
Sept. 2 
Oct. 
Nov 


Sales: 10,360,000 Ibs 











Open interest, at close Mon., Apr 
19th: May, 368; July, 1,021; Sept., 
475; Oct., 61 and Nov., 24 lots 

WEDNESDAY, April 21, 1948 
May 24.20 24.20 23.90 24.05b 
July 24.32% 24.37% 24.10 24.25b 
Sept. 24.4244 24.50 24.22% 24.35 
Oct. 24.45 24.50 24.22% 24.40b 
Nov 23.90b 

Sales: 10,600,000 Ibs 

Open interest, at close Tues., Apr. 
20th May, 367: July, 1,043: Sept., 
479; Oct., 65 and Nov., 25 lots 

THURSDAY, April 22, 1948 
May 24.07% 24.07% 27% 
|} July 24.30 24.35 3.50 
Sept. 24.50 24.55 57 2 
Oct. 24.20 24.25 23.6714 23.67% 
Nov 24.25 24.25 23.65 23.65 
Sales: 23,800,000 Ibs 





Open interest, at close Wed., Apr. 






2ist: May, 357: July, 1.078: Sept., 
491; Oct., 72 and Nov., 25 lots 
FRIDAY, April 23, 1948 
May 23.12% 23.12% 22.57% 22.87\%a 
July 23.30 22.82% 23.05 
Sept. 23.50 2 23.32% 
Oct i 23.30 
Nov 22. 75a 
Sales: About 21,000,000 Ibs. 
Open interest at close Thurs., Apr. 
22nd: May, 329; July 1,104; Sept., 


517; Oct., 71 and Nov., 30 lots 


WEEK’S LARD PRICES 


Tierces Loose Leaf 

P.S. Lard P.S. Lard taw 
Apr. 19..23.974%4a 22.00a 21.00n 
Apr. 20 24a 21.87%a 20.874on 
Apr. 21 1.62%a 20.624on 
Apr. 22 1.50b 20.50n 
Apr. 23 a 21.25a 20.25n 





CANADA MEAT STOCKS 
DOWN SLIGHTLY 


Stocks of meat held by Ca- 
nadian packers, abattoirs, 
wholesale butchers and cold 
storage warehouses on April 
1 amounted to 129,747,000 
Ibs., down slightly from the 
March 1 figure of 130,727, 
000, but more than double 
last year’s corresponding to- 
tal of 64,135,000, according to 
the Dominion Bureau of Sta- 
tistics. 

Pork stocks totaled 85,040, 
000 lbs., compared with 80, 
507,000 on March 1 and 44, 
089,000 on April 1, 1947. Beef 
holdings were 35,838,000 com- 
pared with 39,422,000 and 
16,042,000, respectively. Veal 
stocks were 2,861,000 lbs. 
compared with 3,525,000 and 
1,156,000, while the stocks of 
mutton and lamb were 6,014, 
000 compared with 7,274,000 
and 2,848,000. Lard _ stocks 
were higher on April 1, total- 
ing 3,633,000 lbs., compared 
with 3,565,000 on March 1, 
and 1,314,000 on the corre- 
sponding date last year. 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b 


eee $25.00 
Refined lard, 50-lb. cartons ‘ 

f.o.b. Chicago .. 25.2 
Kettle rend., tierces, f.o.b . 

Chgo. .. . 2.08 
Leaf, kettle rend., tier 

f.o.b. Chgo. ... 25.9 


Neutral, tierces, f.o,b. Chicago. 264 
Standard Shortening *N. & 8. He 
Shortening, tierces, c.a.f 

N. & 8. 


Hydrogenated $5.7 


*Del'd. 
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MARKET PRICES -Aece: You Qua LITY CHECKED 




























DRESSED BEEF CARCASSES DRESSED HOGS 
S.P. . ° 
‘ Hogs, gd. & ch., hd. on, If. fat in Give your quality beef the 
34 City Dressed . 100 to 136 Ibs......... 33% @351 Bre Y 2 
33 Apr. 20, 137 to 153 Ibs. protection it deserves, and give 
31 1948 154 to 171 Ibs.. k eager 
23% Choice, native, heavy. . 5s 172 to 188 Ibs your smo ed meats the benefit 
27} ‘hoice, native, light.......2 
——.........-.....: LAMBS of even all-over support plus 
EE, 2c ccccscrccccesees 7 City | . . 
Can. & cutter.............389 @ 40 Choice lambs ..... , ....54@56 | ernrees smoke penetration 
, Utility sigs ho Riana are on rf 2 Good lambs 52@55 | while in the smoke-house. 
Cured Bel. Dull .....-.0.6. soe SORBED Commercial 0@53 
d 
pti BEEF CUTS MUTTON Order ALLIED "E-Z FIT 
o@son City Werte STOCKINETTES to help you 
weee : ibs 38 87 er ae TTTTTT oe 23@25 ° . ° 
74 fC -oShhbbebbebephabeamaes > SME ic coetenaed 23@25 maintain your reputation for a 
ea No. 1 loins eT ee 
“ ohes.......... VEAL—SKIN OFF QUALITY product. 
No. 1 hinds and ribs _ Western 
. No. 2 hinds and ribs..... tune 57 ii ian 16@50 
= No. 3 —w} and ribs 5 yee alaamen . sie 3 38646 
pa No. 2 sounds..... Commercial carcass . B4@ 42 
2 Re. 2 rounds..... Utility 30@ 34 
2614 Ne. 1 chucks..................490@50 fgets aeeds or . 
26 No. 2 chucks...... ....48@49 ’ = 
25 No. 3 chucks. he hiees -46@48 BUTCHERS’ FAT 
24% No. 1 briskets : . .87@39 PGE ss ci cceve . Tereer rs 
on LTT . 87@39 Breast fat ...... ° Snenenee .-9% 
Ds os ccecs ora . .22@23 Edible suet .... ‘ Tre . 9% 
Cured No. 2 flanks........ bbe 22@ 23 Inedible suet ..... . 0460000 
= No. 1 top sirloins. .66@68 
17 No. 2 top sirloins... ds .. 66@68 
17 Rolls, reg. 4@6 Ibs. av......... a 
os Rolls, reg. 6@8 lbs. av......... nt STOCKER AND FEEDER 
3 
91 
2 FRESH PORK CUTS CATTLE SHIPMENTS 
20 reste r d 
20% ae peoutar 8/8 a = Cattle and sheep purchased 
utts, regul: ‘ Ae ° 
Shoulders, regular , 10a41 at public stockyards, and re- 
Pork loins, fresh 12 Ibs. do 58a 60 me ne . - = a 
, Hams, regular, under 14 Ibs... .46@49 ceived in eight corn belt 
OCKS Hams, skinned, fresh, under states during March de- 
Ss . ° DO@ 52 ° 
LY Nn ER bone in see 39 clined sharply from a year 
Pork trimmings, ex. lean 16047 ago, according to USDA: Ti “AC. URL GCO 
by Ca- Pork trimmings, regular.......22@25 & g MAN IF; v4 Me P ‘ 
7 Spareribs, medium .. 43445 
attoirs, Bellies, sq. cut, seedless, 8/12.50@ 54 CATTLE AND ype DE § MOI NES, IOWA 
are 
nd cold City IMS 1947 
n April — butts be Ibs 4 ep 19 Public stockyards 43,340 109,783 
mAl Shoulders, regular .. oceses 41@42 ~% ; 10.535 51.686 
747,000 Pork loins, fr., 10/12 Ibs ...6@59 pers “ ‘ 
. Hams, regular, under 14 Ibs 4750 Totals 53.875 161.463 
= the Hams, sknd., under 14 Ibs..... .51@53 
30,727, Picnics, bone in. . ‘ .. B7@40 SHEEP AND LAMBS 
double Pork trim, ex. lean............47@49 


Pork trim, regular coves cc ee Public stockyards. . .36,940 57,542 


ling to- Spareribs, medium . ; : 444 17 Direct 28,367 75,494 T ] ‘| ' ] | 

rding to | Belles, 89. cut, seediess, 8/12:50@56 Totals a | | ; ALL 
f Ste- Data in this report were obtained 

0 FANCY MEATS 


from offices of state veterinarians 





Under “Public stockyards are in 
Veal breads, eee 65 cluded stockers and feeders which @eeeeeeeeeeeeeeeeeeeeeeseeeeseeeeseeseeeee 

85,040,- — were dive bucenkins 80 were bought at stockyards markets 
2 Dt éecetiottckeceseceees 1.00 Under ‘‘Direct’’ are included stockers 
vith 80,- ed — Rb ehndaw eke eu ee.den 25 and feeders coming from other states ® 

3 Pn sts Ci tive winnkadaede 70 from points other than public stock 
and 44, Lamb ci tently becdann dese 40 yards, some of which are inspected at er © CV] (), ne. 
47. Beef Oxtails under % Ib.. 16 public stockyards while stopping for 9 
000 com- SPOR GE OD... ccccccccccce 30 feed, water and rest en route OUR 67TH YEAR 
00 and 








‘ly. Veal WESTERN DRESSED MEATS AT NEW YORK 























a! fF T 739 
00 Ibs. “THE CASING HOUSE 
mi | WEDNESDAY, APRIL 21, 1948 Commercial 
,000 and All quotations in dollars per ewt. > 2 rere 34.00-38.00 
stocks of 0-130 Ibs 38,00-42.00 
FRESH BEEF—STEER & HEIFER: 130-170 Ibs ; None NEW YORK © CHICAGO © LONDON © BUENOS AIRES © AUSTRALIA © WELLINGTON 
re 6,014, ete: Utility, all wts 30.00-34.00 
r 274 000 oice 
6 9G O89 350-500 Ibs as A None FRESH LAMB AND MUTTON: 
d_ stocks 500-600 Ibs $50.50-5: 
\ 600-700 Ibs. .......... 50.50 LAMB: 
Li, ne 700-800 Ibs weeeee 51.00-52.50 Choice 
-ompar' Good : 30-40 Ibs. . None __ A © e 
March 1, | $0000 we. .......... Xone #85 Whe 20000 Bg a ttention: 
ne cette 500.000 Ibs te .. 49.00-50.50 30-60 Ibs ee 51.00-52 00 
» 0-700 Ibs . -. +. 49.50-50.50 = = 
ear 700-800 Ibs. ao 49 50.51. 00 pam Ibe . SAUSAGE MERS! 
Commercial 40-45 Ibs. : 5200 53.00 ° 
350-600 Ibs. . ... 47.00-48.50 45-50 Ibs. ... : 52.00-53.00 
imo. = 47 50-48.0 50-60 ——S ee 51.00-52.00 PICKLES & We now hove the famous PIKLE-RITE 
a s. None Commercial, « wts 48.00-51.00 
EsALE | oy, Utility. all wee se SAVERKRAUT SWEET PICKLE CHUNKS for your 
ES 6 ‘ Oe ae MUTTON (EWE): 70 Ibs. Dn.: pimento pickle meat loaves. Samples 
oMmmercial, ¢ ts 2.00-43.00 04 9- 2 
» Utility, all Ww te. bi 40.00-42.00 eel bolle fa = 4 — - and quotations sent on request. 
$23.0 Cutter, all wts... None Ct —w = a. 
oe Canner, all wts. — ility 2 None . = 
— — _ FRESH PORK CUTS: Loins No. 1 “Pikle-Rite Improves Your Appetite 
. FRESH VEAL AND CALF: : . 


(BLADELESS INCL.) 


cee yo = err, CARCASS: - 8 10 Ibs. 54.00-57.00 PIKLE-RITE COMPANY, INC. 





54.00-57.00 . . Manufacture: 
hicago. 26.0 80-130 Ibs 46.00-50.00 12-16 Ibs. 52.00-54.00 Growers Salters vs 
c. & S. 40 130-170 Ibs : None 16-20. Ibs None 3308 W. ARMITAGE AVE., CHICAGO 47, ILLINOIS 
‘ Good Shoulders, Skinned, N. Y. Style 
35.75 50- 80 Ibs 38.00-42.00 8-12 Ibs. . None Phones: Main Office-Belmont 8300, Chicago, Illinois 
80-130 Ibs 42.00-46.00 Butts, Boston Style Factory—Pulaski, Wis., Phone Pulaski 111 
130-170 Ibs. | .. None 4- & Ibs : 43.00-45.00 
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TALLOWS AND GREASES 











Larger buyers took a fair amount of 
product last weekend and at the open- 
ing this week at the 18c level, basis 
fancy tallow and choice white grease. 
Smaller buyers came into the market 
later in a limited way at the 18%c level. 
Thursday one large buyer dropped his 
bid to 17%e basis and came into the 
market for a short time. He was cred- 
ited with picking up several tanks of 
both fancy tallow and choice white 
grease, and other grades at the usual 
differentials, then quickly withdrew 
from the market, indicating his require- 
ments were filled. Further offers at the 
same level were declined. 


In the eastern market large soapers 
were credited with picking up sizable 
quantities of product early in the week 
at the 18c level, but then trade tapered 
off. Soapers’ business was reported to 
have been on the decline with a conse- 
quent drop in demand for raw material. 
A good inventory position was believed 
to enable the larger buyers to wait out 
the market. 

Price breaks in lard were credited by 
the trade with influencing the break in 
tallow and grease prices. 

TALLOW. — Closing quotations for 
tallow in carlot, f.o.b. producer’s plant, 
were mostly %@1*%c lower than a week 
earlier. Thursday’s quotations were re- 
ported as follows: 

Edible 19%c; fancy, 17%c; 
17%%c; extra 17%c; special 17c; 
16%c; No. 3, 16c; No. 2, 15%e. 

GREASES.—The market in greases 
was %@1%c lower than a week ear- 
lier. Grease quotations on Thursday: 

Choice white, 174%c; A-white, 17c; B- 
white, 1644c; yellow, 16c; house, 15%c; 
brown, 25 F.F.A., 15c. 

GREASE OILS.— Grease oil prices 
advanced 1%@1%c, reflecting light 
production. No. 1 lard oil was quoted at 


choice 
No. 1, 


EASTERN FERTILIZER MARKET 


New York, April 22, 1948 

Trading continued slow in packing- 
house by-products. Some cracklings 
moved at $1.40 f.o.b. eastern points. 
Tankage was offered at $6.25 per unit 
with small interest showing. No trades 
were reported in blood. 

The demand for fertilizer chemicals 
was still large due to the coal strike 
which cut down the available supply of 
sulphate of ammonia. Other chemicals 
were reported in strong demand. 

An easier tone was reported in fish 
meal but little interest was shown by 
the feed trade. 


FERTILIZER PRICES 
BASIS NEW YORK DELIVERY 


Ammoniates 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, April 22, 1948.) 
Blood 
Unit 
Ammonia 
Unground, per unit ammonia. +$6.50 


Digester Feed whennapet Materials 


Unground, loose , $6.50 
Liquid stick, tank cars 3.002 
Packinghouse Feeds 

Carlots, 
Per ton 
50% meat and bone scraps, bulk....$ 90.00@ 95.9 
55% meat scraps, bulk............ 99.00@ 104,50 


50% feeding tankage, with bone, 
UE .0 6056 0.00005600000 00000085000 
60% digester tankage, bulk........ 95.00 @ 100.00 
80% blood meal, bagged. . 130.000 
65% BPL special steamed bone meal, bagged 65.00 


79.00@ 88.25 


Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia ............... $6.00 and 10cn 
Bone tankage, unground, per ton.... 30.00@ 35.00 
Iloof meal, per unit ammonia. . Dn 


Dry Rendered Tankage 





Ammonium sulphate, bulk, per ton, f.o.b. ~~ unit 
eS Parr $40.00 _ Totein 
Blood, dried 16% per unit of ammonia...... 6.50 Cake teens *$1.40@1.00 
Unground fish scrap, dried, Expeller * 1.40@1.50 
60% protein nominal f.o.b. 
en NN , UP WR occ crctevcsccececsse 2.00 . 

Soda nitrate, per net ton, bulk, ex-vessel Gelatine and Glue Stocks 
Atlantic and Gulf ports...............65. 44.50 Per cwt. 
im 100-Ib. DAGS...ccccccccccccccccsecscees 48.00 Calf trimmings (limed)...............$2.50@2.7 

ay Px ey - Seneeee. 10% ammonia, meat Hide trimmings (green, salted)....... 1-15@2.00 

> BEng Te ccccensscccvcccsesescs nomina Sinews and pizzles (green, Ited)... 75@2 

Feeding tankage, unground, 10- eve ammonia, - oe 1.768. 

bulk per unit of ammonia. ee ; 6.25 Per ton 
Cattle jaws, skulls and knuckles............ $75.00 
Phosphates Pig skin scraps and trim, per Ib............. 10 

Bone meal, steam, 3 and 50 bags, 
ee Gs Es Wn nec ndcesseecccccccus $60.00 Animal Hair 

Bone meal, raw, 444% and 50% in bags, 
per ton, f.o.b. works............ 65.00 Winter coil dried, per ton.................. $100. 

Superphosphate, bulk, f.0.b. Baltimore, Summer coil dried, per ton............ 70 warm 
Ee ah darnsdsaeenetiensiveses ces .76 Cattle switches ...........seceeeereeeeeees 

Winter DO, Gs Bic ccccccecccccceens sen 
Dry Rendered Tankage Summer processed, gray, lb.. occesteees een 

45/50% protein, unground, $1.40 per unit of pro *F.0.B. shipping point. ax—asked n—nominal 

tein. tQuoted del’d basis. 

9 - > “ni . € > >} 

28ce. Prime burning sold at 30c. Acid- FATS-OILS ALLOCATION 

less tallow oil was quoted at 24'%c. 


Prices are l.c.l., in drums, delivered. 
NEATSFOOT OIL. — Quotations on 
neatsfoot oil were strong compared 
with a week earlier. Trading continued 
light. Neatsfoot oil was quoted at 32c, 
delivered, in drums; 20° neatsfoot, 43c. 


The U. S. Department of Agriculture 
has announced that emergency export 
allocations approved during the week 
ended April 16 included 550,000 Ibs. of 
inedible tallow allocated to Italy, PMA 
procurement. 





for CRACKLINGS, BONES 
DRIED BLOOD TANKAGE 















ond other 
BY-PRODUCTS. 


| 
STEDMAN’S rounpry & MACHINE WORKS | 
INDIANA, U. S. A. 


504 INDIANA AVE., AURORA, 
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to desired fineness in one op- 
eration. Cut grinding costs, 
insure more uniform grinding, 
reduce power consumption and 
maintenance expense. Nine sizes 
—5 to 100 H.P.—capacities 500 | 
to 20,000 lbs. hourly. Writefor | 
catalog No. 310. 


Grind cracklings: 
tankage, bones, etc- 











The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 
The French Oil Mill 


Machinery Company 


Piqua Ohio 
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| _ VEGETABLE OILS 








Vegetable oil prices were strong to 2c 
higher at the end of the period com- 
pared with Thursday a week ago. The 
pattern of the price rise was mixed. 
PEANUT OIL.—Thursday’s price of 
30%@31c nominal, Southeast, was 1% 
@2c up from nominal prices on Thurs- 
day last week. 

SOYBEAN OIL.—A price of 25c paid, 
basis Decatur, was strong to %c up 
from the paid price last week. 

CORN OIL.—At 30c nominal this 
product was 1%@2c up from the price 
a week ago. 

COCONUT OIL.—Thursday’s price of 





%l%ec paid, Pacific Coast, was tec up 
VEGETABLE OILS 
(rude cottonseed oil, carlots, f.o.b. mills 
Valley eooeceses 3ipd 
PES. cocctceesvscceesose Slax 
Sn “becesecsesecesees Slax 
Soybean oil, in n tanks, f.o.b. mills, 
BEES cocscccasccecc’s Dee 25pd 
Corn oil, in te anks, f.o.b. mills...... 30n 
Coconut oil, Pacific Coast........ 251 4pd 


Peanut oil, f.o.b. Southern points 
Cottonseed foots 

Midwest and West Coast...... - ..6%n 
East - 


30424 31n 


Glen 


OLEOMARGARINE 


Prices f.o.b. Chgo 


White domestic, vegetable... .. -eedane 37 


DEE BUG. nccnccceccceess ‘ 3y 
Milk churned pastry....... cee , 39 
Water churned pastry..... Trrer cade : 3S 











compared with the nominal price a week 
ago. 

COTTONSEED  OIL.— Thursday’s 
spot crude price of 3ic paid in the Val- 
ley and 3lc asked in Texas and the 
Southeast was 2c up from the paid price 
a week earlier. Quotations on the N. Y. 


futures market the first four days of 
the week were reported as follows: 
MONDAY, APRIL 19, 1948 
Open High Low Clese Pr. cl 
May 
July . 
Sept. 
Oct. . 
Dee. coe Ow 
Jan., °49....#28. 
Mar., °49 #23.00 





Total sales: 142 contracts. 


TUESDAY, APRIL 20, 





ae 31.80 
July .. 29.35 
Sept. . 
Oct . 
Dec 23.25 








Jan., °49....#23. 
Mar., °49. . #23. 
Total sales: 7 





72 contracts. 


WEDNESDAY, APRIL 21, 1948 





May . -*31. 10 33.50 
July 2¢ 30.10 
Sept. 26.00 
Oct. . 24.50 
Dec. ° . 23. eee 
Jan., '49....423.00 

Mar., °49...#23.00 





Total sales: 167 contracts. 





THURSDAY, APRIL 22, 1948 

May. 34.30 34.30 33.40 3 
July coos SD 30.50 29.45 
Sept. 26.00 26.15 24.90 
Oct. *24.75 24.30 23.80 
Dec *24.00 23.75 23.05 
Jan., °49...#24.00 
Mar., '49...#24.00 

Total sales: 197 contracts 

*Bid. *Nominal. TAsked. 























SAVE STEAM, POWER, LABOR 








yield their fat and moisture content. 





fats, bones, carcasses and viscera are reduced to small, uniform pieces that readily 
Greatly reduced cooking time saves steam, 


MaM HOG | 
REDUCES COOKING 
TIME . . . LOWERS 
RENDERING COSTS 





power and labor. . .i the ity of the melters. If you are interested 
lowering the cost of . 

your finished product, 

imestigate the new MITTS & MERRILL 
M&MHOG. There's Builders of Machinery Since 1854 
tsize and type to meet 1001-51 S. WATER ST., SAGINAW, MICH. 
yourneed. Write today! 













HASHER 





recommended for 
Carcasses and 


GRIND YOUR BY- PRODUCTS | 
The Profitable 
Gruendler Way | 






Greasy Waste and Refuse 


these models. 
ules. 














24, 1948 
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Mfrs. of Crackling Grinders — and Bone Crushers 


RUENDLER 


CRUSHER ud PULVERIZER CO. 


2915-17 North Market St., ST. LOUIS (6), MO. 


















A few are still on the shortage list. 
effort is being made to vastly increase production of 
The result is progressively earlier sched- 


FEBRUARY MARGARINE 
PRODUCTION 


Total production of uncolored mar- 
garine in February 1948 was 73,765,- 
284 lbs., which compares with 64,645,- 
077 lbs. in February 1947, according to 
the National Association of Margarine 
Manufacturers. The total withdrawn 
tax paid was 68,298,862 lbs., compared 
with 64,154,579 lbs. 

The February ingredient schedule of 
uncolored margarine as reported by the 





association, from official sources, ap- 
pears in the following table. 
Feb., 1948 Feb., 17 
lbs Ibs. 
Butter culture ... 3 
Butter flavor 305 491 
Citric acid 391 
Coconut oil ©224,115 1,223 5 
Corn oil . 3,306 . 
Cottonseed ‘flakes . 8,730 
Cottonseed oil ... 89,980,077 27,121,341 
Cottonseed stearine 36 108 


Derivative of 
Diacetyl . 
Lecithin 
Milk . vite 1: 


glycerine 126,569 

362 
109,729 
280,277 10,87 


106,933 
222 








Monostearine 71,286 

Neutral lard 413,342 Be 
Oleo oil 311,217 306. 433 
Oleo stearine . 221,794 341, 390 
Oleo stock 27,05 { 
Peanut oil 425,899 1,3 

Salt ; 2,241,710 2030, 200 
Soda (benzoate of) 56,020 46,359 
Soya bean oil 18,404,442 21,508,703 
Sodium sulpho acetate 4,679 ; 
Soya bean stearine 23,805 
Vitamin concentrate 12,877 10,061 


Totals 74,915,607 65,854,030 

*137,209 Ibs. of this oil used in oleomargarine 
manufactured for export by, or from, the United 
States, and 1,141,081 Ibs. used in production of the 
product for domestic consumption 

*380,647 Ibs. of this oil used 
manufactured for export by, or from, the United 
States, and 1,223,575 lbs. used in production of the 
product for domestic consumption 


in oleomargarine 














‘a The substitute era of war-time shortages is drawing to 
a close. Once again Viking, the pump built for your job, 
is becoming more readily available. 


However, every 


Production is up—away up—higher than at any time 
in the company’s record. But please don’t forget, quali- 
ty, at no time, has been sacrificed for higher 
production. 


Buy Viking with assurance of the same de- 
pendable 
in the rotary pump field. Write today for free 
bulletin 47SS. 


“gear within a gear’’ quality. First 


Pume Company 


Cedar Falls, 


lowa 
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HIDES AND SKINS 





Packer hides stronger, as strike con- 

tinues and squeeze in June hide fu- 

tures looms—Cent advance paid on 

branded cows and native steers— 

branded steers up 2c—native cows up 

cent—improved seasonal quality a fac- 
tor in advance. 


Chicago 


PACKER HIDES.—Light offerings 
of packer hides as the strike of pack- 
inghouse workers goes into its sixth 
week, together with prospects of a 
squeeze in the June option in the hide 
futures market, due in good part to in- 
ability to get hides shipped from struck 
plants for delivery on the Exchange, 
gave the packer hide market an irregu- 
larly higher appearance this week. 

Reported trading involved a total of 
a little over 50,000 hides, with irregular 
advances paid by tanner buyers. In- 
cluded were some mixed lots of older 
salting hides, which moved at a discount 
under prices paid for Apr. or Mar.-Apr. 
take-off. The strength in the hide fu- 
tures market brought out tentative bids 
from Exchange operators at prices over 
those paid on actual trading, in some 
instances, so that the actual position of 
the market on some descriptions is poor- 
ly defined. Packers have moved about 
all the hides that will be available this 


week, so there is little prospect of this 
situation being clarified until more hides 
are offered next week. 

Trading was a bit slow in getting 
under way, with Boston houses closed 
down for the Patriot’s Day holiday at 
the opening of the week. One packer 
sold 5,500 Feb.-Mar. all-heavy native 
steers at 24c, and later moved 4,000 
Aprils at 25c; still later, 26c was re- 
ported obtainable for Aprils. 


An outside packer sold 1,200, and the 
Association 1,500 April mixed light and 
heavy native steers at 26c. One packer 
later sold about 1,050 Feb.-Mar. mixed 
light and heavy native steers from a 
small River point at 25c, with a few ex- 
treme lights included. 


One packer sold 4,000 Dec. forward 
extreme light native steers at 30c; the 
Association declined bids of 30%c for 
straight Aprils, talking 32c. 

One packer sold a total of 12,000 
Mar.-April branded steers, at 24c for 
butt brands, 23%c for Colorados, and 
24c for heavy and light Texas steers, 
moving to tanners. The Association 
later sold 2,800 Apr. mixed brands at 
25c for both butt brands and Colorados; 
these usually move at the Colorado 
price. With the June hide futures up 
sharply, there were inquiries from Ex- 
change operators for branded steers, 











now! 


special marking. Ask for prices. 








LEGEND STAMPS 


for U.S. Inspected Establishments 


Great Lakes Inspection Legend Stamps for product 
marking are made with sharp engraved brass face 
with rust-proofed steel body and border; 22” stamp 
has vulcanized molded rubber face for marking bags, 
etc; sturdy hardwood handles on all stamps. All sizes 
available at one low price of $3.50 each. Order 


We also supply special hand stamps to meet needs for 
State and local inspection stamps, legend stamps, 


GREAT LAKES STAMP 


America’s Largest Makers of Meat Branders, Inks & Supplies 
2500 IRVING PARK ROAD ® CHICAGO 18, ILLINOIS 









Impression shown 
above is style of mold- 
ed rubber legend 
stamp, right is typical 
impression made by 
metal legend stamp. 


@ %”. 1%”, 1%” Metal Hand Stamps 
@ 2%” Molded Rubber Hand Stamps 


only $3.50 en. 


ONLY 


Conform to M.1.D. Regulations 








MFG. $675 cacn 
co. HAMMER TYPE LEGEND BRAND 





for Rail Marking 
36” Handle 














with indications that 26c would be paiq 
for butts. One packer moved a few hun. 
dred Feb.-Mar. branded steers later 
from a small River plant at 24¢ fo 
butts and 23%¢c for Colorados; a car of 
Feb.-Mar. hides is currently offered 
24%c for butts and 24¢ for Colorados, 

Heavy and light Texas steers are 
quotable at 25%c for April take-off, op 
a parity with the butt brand price; ex. 
treme light Texas steers are nominal] at 
26% @27c, without offerings. 

A local packer moved 4,000 Mar-Apr, 
heavy native cows at 26c, or a cent over 
price paid last week for Feb.-Mar. 
take-off. Another packer sold 1,109 
Feb.-Mar. cows from a small River 
plant, mostly heavies but with a few 
lights included, at 25c. 

At the close of last week, the Asggo- 
ciation sold 2,000 April Chgo. light na- 
tive cows at 28c. At mid-week, one 
packer sold 8,000 Mar.-Apr. Kansas 
City, St. Joe and St. Louis light native 
cows at 29c; market quotable in a range 
of 28144@29'%c on this basis, with in- 
side price for northerns and top for very 
light average points. 

Branded cows moved at a cent aé- 
vance; one packer sold 6,000 branded 
cows at 26c for River points, with a car 
of Ft. Worth take-off included at 26%¢, 
the usual premium for southwestern 
points. 

There has been no opportunity for 
trading in packer bulls since the sale 
two weeks back of native bulls at 1éc 
and brands at 15c; some quote the mar- 
ket around a cent higher in a nominal 
way. 

Despite the strike, cattle slaughter in- 
creased last week and is not far below 
this time last year. Inspected cattle 
slaughter for the week ended Apr. 17 
was estimated by the USDA at 228,000 
head, 13 per cent over the 201,000 of 
previous week, and only 12 per cent 
under the 258,000 of same week 1947. 

Calf slaughter totalled 142,000 head, 
four per cent over the 138,000 of previ- 
ous week, and only nine per cent under 
the 156,000 of same week 1947. 

OUTSIDE SMALL PACKER.—The 
small packer market is stronger but 
rangy. Some good hides around 50/60 


| lb. April take-off sold at 23c, and some 
| 42/44 lb. avge. sold at 25c; some very 


26c, selected, 


light stock moved at 


| trimmed. Some 63-lb. avge. hides were 
| reported later at 23%c; 


46-lb. avge. 
southwestern hides sold at 26c, and 
some 42-lb. Texas hides were reported 
to have moved at 27c. Small packer 
bulls sold early at 14c, with up to lie 
reported later. 

PACIFIC COAST.—About 7,500 Pa- 
cific Coast small packer April hides 
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were reported moving at late mid-week 

at 21%c for steers and 24c for cows, 

| flat, f.o.b. shipping points, or 2¢ at 

| vance over prices paid three weeks back 
| for March hides. 

CALF AND KIPSKINS.—The lac 

of offerings of packer ealf leaves thi 

| market poorly defined at present. Pati 

ers report last trading prices available, 

| or 60c for northern heavies 9% 15 bb. 
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and 52'%c for northern lights under 9% 
Ibs., without current offerings. 

Some packer kips of Dec. forward 
take-off are available in one quarter; 
bids of 37%c for northern natives, 32%4c 
for northern over-weights, and 
less for southerns, are reported to have 
been declined, with 5@7'%c more asked. 
Last previous trading had been at 35c 
for northern natives and 30c for north- 
ern over-weights, with all brands at 
2i%c discount. 

City calf, however, eased during the 
week. Two Chgo. collectors sold a total 
of 26,300 skins at 25c decline on 
trimmed basis, New York selections; 
3.4’s sold at $2.00 each, 4-5’s at $3.00, 
5-7’s at $3.75, 7-9’s at $5.25, 9-12’s at 
$7.25, and 12/17’s at $7.50. | 

SHEEPSKINS. — Packer shearlings 
continue steady to firm and fairly ac- 
tive. Three mixed cars moved this week 
at $4.10 for Fall clips, $3.25 for No. 1’s, 
$1.60 for No. 2’s, and $1.20 for No. 3’s; 
another mixed lot moved at same prices 
for the better grades and $1.25 for No. 
3’s. More interest in pickled skins as 
quality improves seasonally, and quoted 
$9.00@10.00 per doz. packer produc- 
tion, with $12.00 per doz. reported ob- 
tainable for skins from spring lambs. 
Packer wool pelts are quoted nominally 
around $4.25@4.50 per cwt. liveweight 
basis. Couple cars genuine Spring lambs 
moved at $3.10 each. 


2%e 


N. Y. HIDE FUTURES 


MONDAY, APRIL 19, 1948 





Open High Low Close 
June .... 27.50 27.50 27.10 27.05 
Sept. . 2h 25.10 24.60 24.70b 
Dec 23.5 23.80 23.30 23.10b 
Mar. 22. 70b 22.35n 


Closing 10 lower to 45 higher; sales 63 lots. 


TUESDAY, APRIL 20, 1948 


June 27.00b 27.45 27.10 27.34 
Sept 24.50b 24.80 24.50 24.77 
ee 22.90b 23.20 23.00 23.18b | 
Mar . -22.00b oe 22.18n 


Closing 17 lower to 9 higher: sales 36 lots. 


WEDNESDAY, APRIL 21, 1948 











| 
June ..-27.50 29.00 27.50 29.00 | 
Sept. . . .24.80b 26.30 25.00 26.30 | 
eee Fl 24.30 23.60 24.30 
Mar. ........22.60ax 22.60 22.60 23.20n | 
Closing 1.02 to 1.66 higher; sales 142 lots. | 
THURSDAY, APRIL 22, 1948 | 

June ..28.70b 29.10 28.70 28.90 
Sent i) 26.30 25.80 26.00 | 
«ae 2 24.35 24.20 24.25 } 
ee 22.80b , 23.10n | 


Closing 5 to 30 points lower: sales 96 lots. 


FRIDAY, APRIL 23, 1948 
June ..... 28.25b 28.35 27.75 
Sept. . 25.65 25.85 4.90 
ee 24.25 24.25 3.40 
Mar. ........23.00b 22.60 22.60 





Closing 40 to 64 lower: sales 142 lots. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended April 17, 1948, were 5,582,- 
000 Ibs.; previous week 5,242,000 lbs.; 
same week 1947, 6,404,000 Ibs.; 1948 to | 
date 106,930,000 Ibs.; same period 1947, | 
122,571,000 Ibs. 


Shipments of hides from Chicago by 
rail for the week ended April 17, 1948, 
Were 4,073,000 Ibs.; previous week 3,- 
103,000 Ibs.; same week last year, 11,- 
642,000 Ibs.; 1948 to date 73,589,000 
lbs.; some period 1947, 172,793,000 Ibs. 
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WEEK'S CLOSING MARKETS 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week, 

Apr. 22, '48 Week 1947 
livy. nat. strs. @26 @ 24 21444 22° 
IIvy. Tex. strs. a2 ten @23% 18%@19 
livy. butt 

brnd’d strs... fa 254on @2344 18%419 
Ilvy. Col. strs.. a2 @ 23 18 @18% 
Ex-light Tex. 

_.. rere 2614 @27n 2546 @ 26n @23 
Brnd'd cows...26 @26%4 25 @2% 21%@22% 
livy. nat. cows. a2 2 a2 214%2.4 22 
Lt. nat. cows..28144@29% 27 @28% 2 a2 
Nat. bulls ....16 @17n a6 @ist, 
Brnd'd bulls...15 @16n ai alji% 


Calfskins, Nor.52%,@60 521444 60 5TMab2, 
Kips, Nor. nat.374%4@42% @35n 351, 37% 
Kips, Nor. brnd.35 @40 @32'on 330 @35 

Slunks, reg....2.00@2.25 2.00@2.25 @3.25 


Slunks, hris....1.00@1.15 1.00@1.15 1.10@1_20 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts. 





--23 @26 22 @25% 18 @21 
Brnd'd all wts.22 @25 21 @24% 17 @20 
Nat. bulls......14 @15 13%4@14% 15 @16 
Brnd'd bulls...13 @14 124%4@13% 14 @15 
Calfskins .....: @4on 39 @40n 40 @4i5 
Kips, nat. ....26 @2s8n 26 @28n 29 @30 
Slunks, reg.... @2.00 @2.00 a3. 
Slunks, bris.... a1.00 a1.00 @1.10 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis: small packer hides 
quoted selected, trimmed: all slunks quoted flat. 


COUNTRY HIDES 


All-weights ....20 @22 191,@21 I%4@1ljis 
Bulls .........11 @12n 11 @11% 12 @13 
Calfskins .....26 @27n 26 @2in 30 @32 
Kipskins +s+-2l @22n 21 @22n 23 @26 


All country 


hides and skins quoted on flat trim- 
med basis 


SHEEPSKINS, ETC. 


Pkr. shearles. @3.25 @3.25 2.00@2.15 
Dry pelts......27 @28 27 @28 2% @27 
Horsehides 8.500@9.75 S.000@9.75 7 


Was. 0 


FRIDAY'S CLOSINGS 


Provisions 

The live hog top of $22.50 at Chicago 
Friday was steady with a week earlier, 
while the average was 25c lower at 
$19.75. The trend in provision prices 
was mixed but mostly steady to 2c and 
more lower. Friday quotations: Under 
12 pork loins, 54@55; 10/14 green 


‘skinned hams, 48@48%; Boston butts, 


39@41; 16/down pork shoulders, 31; 
under 3 spareribs, 38@40; 8/12 fat 


backs, 17%; regular pork trimmings, 
24@25; 18/20 DS bellies, 27%: 4/6 
green picnics, 34; 8/up green picnics, 
27% @31. 

Cottonseed Oil 


Closing prices for cottonseed oil fu- 
tures Friday at New York were: May 
31.25b, 31.50ax; July 28.20b, 28.30ax; 
Sept, 24.35b, 24.40ax; Oct. 22.00b; Dec. 
21.75b; Jan. 21.00n; Mar. 21.00n; Sales 
totaled 184 lots. 


ANIMAL FOODS CANNED 


Dog, cat and other animal foods 
canned under federal inspection in 
March totaled 16,491,156 lbs., accord- 
ing to USDA. This was nearly 10,000,- 
000 lbs. under the 26,010,973 lbs. canned 
in February but more than three times 
the 4,253,635 of March 1947. 
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LIVESTOCK MARKETS 400 oun 








MEAT CONSERVATION REVIEW 


A 50-page illustrated book—the 1947 
report of the National Live Stock Loss 
Prevention Board, “Conserving Meat in 
Marketing Livestock,” has just been 
published. This contains valuable in- 
formation concerning losses on animals 
that died or were crippled, or bruised, 
in the marketing process, and how to re- 
duce them. Observations made at many 
markets reveal that one of the principal 
causes of these losses is in the lack of 
partitions in mixed truck loads. 


The number of animals dead and 
crippled on arrival, in proportion to re- 
ceipts, was slightly less in 1947 than in 
1946, but with more slaughtered and 
much higher prices, the total loss of ap- 
proximately $25,000,000 in 1947 was 
higher than in 1946. 

The report includes losses on meat 
condemned for various diseases under 
postmortem inspection. The tables show 
a very large decrease in cattle con- 
demned for tuberculosis, but less in hogs 
because they contract the disease from 
poultry. The most practical means of 
eliminating tuberculosis from poultry 
and swine is described. 


The human death rate from non- 
respiratory tuberculosis has been re- 
duced 90 per cent since 1917, largely as 
a result of the almost complete elimina- 
tion of tuberculosis in cattle. Other dis- 
eases that cause losses in marketing are 
included in this report. 

A very complete discussion of cattle 
grubs and other parasites is given. Sam- 
ples of shoe soles damaged by grubs 
are available for free distribution. The 
treatment of livestock to eliminate flies 
and lice is discussed in detail. Tests 
show that the proper use of D D T to 
kill horn flies increases the summer 
gains on cattle an average of 50 lbs. 


The loss on deads and cripples from 
bruising, and condemnations for dis- 
ease in the United States was approxi- 
mately $80,000,000 in 1947. 


LIVESTOCK IN ENGLAND 


Great Britain’s meat animal numbers 
dropped sharply during 1947 because of 
feed shortages, according to USDA’s 
office of foreign agricultural relations. 
Dairy cattle numbers have been fairly 
well maintained, but beef output has 
been considerably reduced and sheep 
and hog numbers are now at the lowest 
level since 1939. 


Hog numbers in Denmark also, have 
continued to decline, according to the 
March 20 census, with the total of all 
classes, including boars, dropping to 1,- 
388,000 head compared with 1,779,000 a 
year earlier. Total sow numbers dropped 
from 209,000 to 152,000, and bred sows 
from 137,000 to 111,000. Fewer farrow- 
ings last fall and this spring are strong- 
ly reflected in the 41 per cent decline in 
numbers of suckling pigs, which totaled 
only 244,000 head this spring, compared 
with 411,000 a year ago. 


World Cattle Population 
Increasing, USDA Reports 


World cattle numbers are gaining, 
according to the January 1, 1948 esti- 
mate of 724,000,000 head, which was 
about 100,000 more than a year earlier, 
and only slightly below the 1936—40 
average of 726,400,000 head. USDA’s 
office of foreign agricultural relations 
reported that there were significant de- 
clines in cattle numbers in North 
America, South America and western 
Europe but these were more than offset 
by increases in the Soviet Union and 
Oceania. 


North American cattle numbers on 
January 1 aggregated about 110,000,000 
head, or about 3,200,000 fewer than a 
year earlier. Europe and South America, 
with over 93,000,000 and nearly 117,- 
000,000 head, respectively, had 800,000 
and 700,000 less cattle. But the Soviet 
Union had more than 3,000,000 more 


cattle and Asia, Africa, and Oceania, 
with moderate increases, had 1,500,009 
more cattle than at the start of 1947, 


In North America, South America an 
Europe, cattle numbers decreased prin. 
cipally because of the unfavorable sup. 
ply of grain and feed crops which jp 
turn was responsible for heavy mar- 
ketings. 

The increase in the Soviet Union re. 
flects a rebuilding of herds after ex. 
tensive war losses as well as good 
grain and feed crops. The improved 
feed position in Asia, Africa and 
Oceania also favored expansion in 1947, 


KINDS OF LIVESTOCK KILLED 


The classification of livestock slaugh- 
tered under federal inspection during 
February as reported by the USDA: 


Feb., Jan., Feb 
1948 1948 17 
Per- Per Per 
cent cent cent 
Cattle— 
a Peer ee .46.8 41.4 51.3 
er er - FF 14.¢ 16.0 
GOS suvcses . 36.7 41.2 30.6 
Cows and heifers. 0.4 55.8 46.6 
Bulls and stags... 2.8 2.8 2.1 
Canners and cutters’. ..16.5 18.3 9.7 
Hogs 
—, RPPrrreerr ry 7.6 8.8 6.9 
Barrows and gilts......92.0 90.8 92.2 
Stags and boars. + 4 " 
Sheep and lambs— 
Lambs and yrigs oe 89.9 91.1 
Sheep 5.8 10.1 8.9 


"Included in all cattle classifications 


LIVESTOCK CAR LOADINGS 


A total of 10,461 cars were loaded 
with livestock during the week ended 
April 10, 1948, according to the Asso- 
ciation of American Railroads. This 
was a decrease of 1,460 cars from the 
same week a year earlier and a de- 
crease of 7,094 cars from the same 
week of 1946. 















pci | Lvettock 


A BULLS EYE 


IN ALL LIVESTOCK 
CENTERS 


KENNETT-MURRAY 
Buying Sewice | 














Dayton Ohio * 
Omaha,Neb. Cincinnati, Ohio 
La Fayette,Iud. Louisville, Ky. 
Sioux City, lowa 





indianapolis, lad. 
Nashville, Tenn. 
Montgomery, Ala. 











| Order Buyer of Live Stock 
| 1L. A. MeMURRAY. inc. 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 
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HEIF] 
500 


cows 
Good 
Medit 
Cut. 
Cann 
BULL 
Beef, 
Sausa 
Sausa 
Sausa 
con 


VEAL) 


Quot: 
Weight ; 
*Quot: 
ium 
resent | 
Medium 


Quota 


The 








LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, 
; April 21, 1948, reported by the Production & Marketing Ad- 


20g | ninistration: H. L. SPARKS AND COMPANY 


HOGS (Quotations based on : ; 
‘epee hard hogs) St. L. Natl. Stk. Yds. Chicago Kansas City Omaha St. Paul 


BARROWS AND GILTS: 
Good and Choice: 




































eania, 120-140 Ibs.... ..$18.75-21.25 $19.00-21.50 $.......... $...000c.0. Sececcccese 
00 000 140-160 Ibs...... 20.75-22.50 21.00-23.00 20.00-21.00 18.50-19.50 8. 20.25 
ee 160-180 Ibs...... 22.00- 22.50-23.50 20.50-21.75 19.50-21.75 20.25-21.75 
1947, 180-200 Ibs... 23.00-23.75 21.50-22.00 21.50-22.00 21.75 only 
200-220 Ibs.. 23.00-23.75 21.50-22.00 1 
“a and 220-240 Ibs... .. 22.50-23.75 21.25-22.00 = ’ 
prin. 240-270 Ibs...... 20.25- = 19.00-21.50 If it's hogs you want we can furnish a single deck 
270-3 8... ° 9.20-21, fe » f9-19.90) e ° 
@ sup. 300-330 Ibs...... 18.25-19.75 19.50-20.00 17.25-18.25 or a train load. We sell stock pigs. 
ich in 330-360 Ibs...... 17.75-19.00 18.75-19.75 17.00-17.75 pu G AG FOR oF STOCK 
RCHASIN ENTS ALL CLASSES UVE: 
mar- Medium 
160-220 Ibs -»» 20.00-22.00 19.00-22.50 20.00-21.25 18.00-21.50 19.00-20.50 BRIDGE 6261 
Ba NATIONAL STOCK YARDS, Ill. PHONE "u>o* 526 
on re- Good and Choice: BUSHNELL, ILL., AND OTHER POINTS 
er ex- 270-300 Ibs...... 16.50-17.00 18.25-18.50 16.00-16.50 15.50-16.00 14.00-14.50 
ood 300-330 Ibs...... 16.50-17.00 18.25-18.50 16.00-16.50 15.50-15.75 14.00-14.50 
gz 330-360 Ibs.... 16.25-17.00 18.00-18.25 16.00-16.50 15.50-1! 75 614.00-14.50 
proved 360-400 Ibs...... 16.00-16.75 17.75-18.00 15.50-16.00 15.50-15.75 14.00-14.50 


1 


—— 
~a- 
i 


and Good: RE Le eh Order Buyers 
1 1947 400-450 Ibs...... 15.75-16.75 -50-17.75 15.50-16.00 15.00-15.50 14.00-14.50 
‘ 450-550 Ibs...... 15.25-16.50 -00-17 5 15.50-16.00 15.00-15.50 14.00-14.50 
Medium 
250-550 Ibs...... 14.25-16.50 13.00-16.00 15.00-16.00 14.50-15.50 13.50-13.7: LIVESTOCK CO. 


LED PIGS gee pate Gein or aa se mn 
: Medium and Good: 


Jaugh- 90-120 Ibs...... 15.50-19.25 17.00-20.00 ....... cab SOUTH ST. PAUL, MINNESOTA La Salle 4666 


during SLAUGHTER CATTLE, VEALERS AND CALVES: 





















DA STEERS, Choice: 
7 700- 900 Ibs..... 29.5 31.50 29.00-31.00 29.00-30,.50 28.00-30.50 , d ’ d. C ¢ 
Feb.. 900-1100 Ibs..... 20. ‘ 29.50-31.50 29.00-31.75 28.50-31.00 ») ft ? lA 
1947 1100-1300 Ibs... .. 30.5 29.50-31.50 28.75-81.75 28.00-31.00 Ot CULE An CREUAAUCCE Y 
Per- 1300-1500 Ibe..... 30. 28.75-31. 28.25-30.50 28.00-30.50 
i lieees cn E. N. GRUESKIN Co 
as 700- 900 Ibs..... 27.25-2 27.00-29.00 26.75-29.00 25.00-28.50 ° bd ° 
ona 900-1100 Ibs..... 27 27.25-29.50 27.00-29.00 25.50-28.50 
me 1100-1300 Ibs..... 27.5 27.25-29.50 27.00-29.00 25.50-28.50 CATTLE ORDER BUYERS 
as 1300-1500 Ibs..... 27. 27.25-29.00 26.75-28.75 25.50-28.00 


SIOUX CITY, IOWA e TELEPHONE: 8-4433 


21 STEERS, Medium ON THE SIOUX CITY MARKET SINCE 1916! 


700-1100 Ibs. 24.00-27.00 23.00-25.! 






























1100-1300 Ibs 5 50 25.00-27.00 23.00-25 
6.9 STEERS, Common 
92.2 700-1100 Ibs.’.... 21.00-25.00 21.00-24.00 20.00-24.50 19.50-24.50 20.00-23.00 LIVE STOCK BUYERS OST GUIDE DATA 
Y . —( 
HEIFERS, Choice: 
600- 800 Ibs 29.50-31.00 28.50-30.00 28.50-29.50 28.50-29.00 27.50-29.00 
91.1 800-1000 Ibs..... 29.50-31.00 29.25-31.00 28.50-29.50 28.50-29.75 28.00-29.50 At any given Live Cost and Yield Percentage, with 
8.9 SEIPERS. Good differential (as explained) gives the Dressed Carcass Cost. 
LS, 7000 
600- 800 Ibs..... 26.50-29.50 25.50-29.25 28.50 25.00-28.00 In use throughout the Country. $3.00 Postpaid. 
800-1000 Ibs -. 27.00-29.5 26.00-29.25 ‘ 28.50 7 .f 25.00-28.00 
HEIFERS, Medium: Cc + F. Ww E L H E N E e 
500- 900 Ibs..... 23.50-27.00 23.00-26.00 22.50-26.50 23.00-26.75 22.50-25.00 739 Belmont Park No., Dayton 5, Ohio 
NGS HEIFERS, Common 
500- 900 Ibs..... 20.00-23.50 20.00-23.00 19.00-22.50 18.50-23.00 20.00-22.50 
loaded § COWS (All Weights) : 
< ended § Good ........... 23.00-24.50 22.75-24.00 22.00-24.00 21.50-23.50 21.00-23.00 
Medium ......... 21.00-23.00 20.50-22.75 -22.00 9.25-2 19.00-21.00 
e Ass0- Cut. & com...... 17.00-21.00 15.50-20.50 -19.50 1 17.00-19.00 
;. This Canners ........ 14.00-17.00 13.00-15.50 -16.25 14.00-17.00 
rom the BULLS (Yrls. Excl.), All Weights: 
d Beef, good ...... 24.00-24.25 -25.5 23.50-24.00 23.50-24 21.50-22.50 
1 a de- Sausage, good ... 23.50-2 > 24.75 23.00-24.00 23.00-23.5 22.00-23.00 





. =%. ) 
-50-24.25 21.50-23.00 21.00-23. 


me Sausage, medium. 22.50-23.50 
ee Sausage, cut. & 


 240nevess 18.00-22.50 19.00-22.50 17.50-21.50 18.50-21.00 17.00-20.50 
— VEALERS (All Weights) : 

Good & choice... 25.00-31.00 26.00-30.00 25.00-29.00 22.00-25.00 23.00-28.00 
Com. & med..... 15.00-25.00 15.00-26.00 16.00-25.00 16.00-22.00 14.00-23.00 
Cull, 75 Ibs. up.. 10.00-15.00 11.00-15.00 11.00-16.00 14.00-16.00 10.00-14.00 


CALVES (500 Ibs. down) : THE WM. SCHLUDERBERG—T. J. KURDLE CO. 


20.50-22.00 
223 EXCHANGE BUILDING sourson stock Yarps 


OFFICE TELEPHONES. JACKSON 6492-1835 











Good & choice... 25.00-28.00 24.00-28.00 24.00-28.00 .......... 20.00-26.00 D Ss OF 
Com. & med..... 17.00-25.00 16.00-24.00 16.00-24.00 .......... 14.00-20.00 or 
Gull ..... -+++++ 10.00-17.00 13.00-16.00 11.00-16.00 .......... 11.00-14.00 


SLAUGHTER LAMBS AND SHEEP: 
LAMBS (Wooled) : 
Good & choice*.. 25.50-26.00 26.00-26.50 24.50-25.50 24.75-25.75 2 f 
Med. & good*.... 22.50-25.25 22.00- 23.00-24.50 21.75-24.75 21.00-24.50 
Common ........ 18.00-22.00 18.00-21.00 20.00-22.75 18.75-21.50 17.00-20.75 
YRLG. WETHERS:? 
Good & choice*.. " so ieee < aa see 
Med. & good*.... a. Ohee-ebree its eons . ees 
EWES:? MEATS OF UNMATCHED QUALITY 
Good & choice*.. 11.00-12.00 12.00-13.00 12.00-12.75 11.50-12.50 11.50-12.50 
ime. Com. & med..... 10.00-11.00 9.50-11.50 9.00 1.75 8.00-11.50 8.00-11.25 MAIN OFFICE AND PLANT 


























| 
weetations on wooled stock based on animals of current seasonal market 3800-4000 E. BALTIMORE ST. BALTIMORE, MD. 
eight and wool growth, those on shorn stock on animals with No. 1 and 2 pelts. Vv 
*Quotations on slaughter lambs and yearlings of Good and Choice grades and the bsp ate osSiUe tH oT 
edium and Good grades and on ewes of Good and Choice grades as combined rep- | ‘aa 
tesent lots averaging within the top half of the Good and the top half of the NEW YORK, N. Y. ROANOKE, VA. 
Medium grades, respectively. 408 W.14TH ST. 317 E. CAMPBELL AVE 
———————— ‘Quotations on wooled basis. 
24, 1948 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 











We Ship 
Straight and Mixed Cars of 






5 ing Saturday, April 17, 1948, as re- 
4 U C ir ia R 5 ported to THE NATIONAL PROVI- 

SIONER 

CHICAGO 
“uVi ai 
Victory Brand Armour, 1,142 hogs: Swift, 794 hogs; 
Wilson. 252 hogs; Agar, 8,271 hogs; 
Pork Products Shippers, 9,765 hogs; Others, 33,644 
* a hogs 
and Provisions | “Total: 13,18: 1,794 calves; 
53.868 hogs; 
KANSAS CITY 

| Cattle Calves Hogs Sheep 

Armour 
| Cudahy .. » : Tr 
the Swift ..... 4,147 800 6,327 14,211 
Wilson a eee 

7 Central ... 321 

ackin co | CaP. .... 98 ' ae 
g bd Others .... 8.655 404 9,996 4,946 


Totals ..15,063 1,204 16,323 19,157 


400 N. WESTERN AVE. * MElrose 3531 ° DAYTON, OHIO 









OMAHA 
Cattle & 
Calves Hogs Sheep 
a i | Armour . 3,912 5,433 
; ¥ | Cudahy ..... 349 352 ese 
i Ley) =| Swift ....... 3,277 886 9,750 
: | Wilson . 851 
: /\ L | Eagle ; r 128 
1] | Greater Omaha 305 
7 | | Hoffman < 72 
| } Rothschild . 391 
‘ Roth 478 
' . , Kingan ca 459 
‘TAs Finer Flavor from the Land O'Corn/ cee... SS nit 
if 217 
Black Hawk Hams and Bacon @& Totals .....10,449 20,455 15,188 
E. ST. LOUIS 
2 . + 
Pork: Beef * Veal * Lamb | | ge 
i Swift . 2,421 3,699 15,477 3,088 
Vacuum Cooked Meats Hunter’... 1491 yt ae 
j R Heil eae 2.803 
THE RATH PACKING COMPANY, Waterloo, lowa oo ‘ 2,318 
Sieloff : v a 
Others . 3,72 206 322 485 
Shippers .. 2,804 2,098 15 
Totals ..10,440 6,093 49,770 3,642 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
e Swift 3,171 1,272 16,615 11,740 
Superior Packing Co.) "°°" — 
a 
Totals .. 7,256 1,898 25,370 12,164 
Does not include 1,659 cattle, 689 





Price Service hogs and 7,201 sheep bought direct. 


Quality 



















SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy 116 
homens -- 1,249 2,840 ean 
o Swift 3 © 1,2% 
Chicago St. Paul Others 445 « 
Shippers ..19,685 238 12,173 5,286 
Totals 24,167 238 16,071 6,576 
WICHITA 
DRESSED BEEF ee cee 
BONELESS BEEF and VEAL] "0 
an “helm... 885 
Dunn 
Carlots Barrel Lots Dt. hee 620 
Sunflower 39 70 
Pionee 
Excel ’ «s ee eee 
Others 1,776 871 5,468 
Totals .. 4,246 3.904 5,468 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour . 1,079 126 1,275 ees 
Wilson 921 476 «1,747 845 
Others .. 243 3 540 
Totals .. 2,243 ; 605 B.562 845 
BEEF e PORK e LAMB Does not include 4,198 cattle, 927 
calves, 14,955 hogs and 8,523 sheep 
bought direct. 
VEAL: OFFAL cmon 
Cattle Calves Hogs Sheep 
- P _ 197 
<ahn’s 
| Ql Inquiries Welcome _\F. vis 
: Schlachter. 131 120 .:. 12 
SHWE National... 246 ~ sea 
QS > Qhm Others .... 2,302 1,319 12,435 49 
2 DEARAB TE: 3S oar “y a 
2 ae WALK Totals .. 2,679 1,448 13,048 258 
r= 11 CRONE SE ; Does not include 3,219 cattle and 


1.852 hogs bought direct. Market ship- 
ments during the week were 98 cattle, 
347 calves and 1,303 hogs. 
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DENVER 


Cattle Calves Hogs She 
Armour 1,940 ‘ 8.47 
Swift 631 5.48 
Cudahy . 57 160 
Others 4.892 361 1,725 By 
Totals .. 7,520 361 1,885 2955 
ST. PAUL 
Cattle Calves Hogs Shee 
Armour . 244 2 
Dakota 239 
Swift 4 1,372 1,639 6s 
Others . 709 2.746 5.505 18) 
Totals 1,196 4,120 7,144 249 


FORT WORTH 
Cattle Calves Hog 








Armour ... 346 322 
Swift .. 416 147 «11,5 
Blue 
Bonnet 99 41 1 
CHET cacoss 19 98 
Rosenthal . a9 4 @ 
Totals .. 1.557 646 4,322 11,765 
TOTAL PACKER PURCHASES 
Week Cor 
ended Prev week 
Apr. 17 week* 1947 
Cattle . 99,998 83.968 149.4% 
Hogs . 215.812 184,096 188,239 
Sheep 104,387 99,653 112,868 


*Does not include St. Paul 





CHICAGO LIVESTOCK 


Supplies of livestock at th Chicage 


















Union Stockyards for current and 

comparative periods 
RECEIPTS 

Cattle Calves Shee} 

Apr. 15.... 4,740 Oo 3,40 

Apr. 16 2.314 1,301 

Apr. 17.... 875 20) 

Apr. 19... .13,349 3,14 

2 8,189 1,262 7 3 88 

8,500 600 11,200 1,50 

5,000 NOOO 17.500 4,00 

so far...35,038 3,320 58 D47 12.482 

Wk. ago 35,230 : 47,781 19.21 

1947 49,74: 37,721 17,6 

1946 3,197 59,450 33,681 

*Including 291 cattle, 508 calves 

4 » hogs and 2,183 sheep direct t 


packers. 





SHIPMENTS 

Sheep 

Apr. 15 1,718 

Apr. 16.. ON 

Apr. 17 282 

Apr. 19.. 1,345 

Apr. 20. " NE 

Apr. 21.. », TH5 7 2,541 1,718 

Apr. 22.... 3,000 0) 3.000 3,00 
Wk 

so far 18,513 GDS 16.857 6.94 

Wk. ago 15 GS1 7,422 11,3 

1947 . 413 2,318 8,79 

1946 999 5.813 741 

APRIL RECEIPTS 

1948 1947 

Cattle 111,901 126,07: 

Calves 10.876 18.1% 

Hogs 171,333 156516 

Sheep 57.807 66.670 

APRIL SHIPMENTS 

1948 147 

Cattle 66, 767 49,467 

BBO scccccvces 36,677 9,157 

Sheep ......- 34,031 25,011 


CHICAGO HOG PURCHASES 


Supplies of hogs pur« hased by Chi 
cago packers and shivpers week ended 


Thursday, April 22, 1945 
Week ended Prev 
Apr. 22 week 
Packers’ purch 47.701 41 SH 
Shippers’ purch. 17,200 12,139 
Total 64,901 53,983 





PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific 
Coast markets for the week 
ending April 15 were I 
ported by USDA offices # 


follows: 
Cattle Calves Hogs Shee 





Los Angeles... 6,200 ae 
No. Portland. 1,575 4 
San Francisco. 1,000 ‘ 


Special 
pRovVISI 
of livest« 
for the w 


Chicagot 
Kansas ( 
Omaha*t 
East St 

St. Josep 
Sioux Ci 
Wichita*® 
New Yor 
Jersey 
Okla. Cit 
Cincinna’ 
Denvert 
st. Paul} 
Milwauk« 


Total 


Chica got 
Kansas | 
Omahat 
Bast St 
st. Jose] 
fioux C 
Wichital 
New Yor 
Jersey 
Okla, Ci 
Cincinna 
Denvert 
st. Paull 
Milwauk 


Total 


Chicago} 
Kansas 
Omahat 
East St 
st. Jose 
Sioux C 
Wichita: 
New Yo 
Jersey 
Okla. Ci 
Cineinné 
Denvert 
St. Paul 
Milwauk 


Total 
Catt! 
tFede 
cluding 
tStocl 
ter. 
§Stoc! 
daught 


BAL 
Pri 
on Ay 


CATTL 
Steer: 
Cows. 
Cows 
Cows 
Bulls 
Bulls 

me 

CALVE 
Veal 
Com 
Cull 

HOGS 








SLAUGHTER CORN BELT DIRECT 














































= TRADING 
8 REPORTS 
5.40 (Reported by Office of Production & W7E. 
? Special reports to the NATIONAL Marketing Administration.) 
» 3,6 DOVIS ER s ying the number 
sROVISIONER showing t . ss a 
= ee OP vestock slaughtered at 13 centers Des Moines, Ia., April 22. : 
"for the week ended April 1%, 18 —At the ten concentration 
‘ CATTLE yards and 11 packing plants 
S Sheep Week Cor. : a : 
ended Prev. week, 1 Iowa and Minnesota for GREASE-PROOF PARCHMENT 
Apr. 17 week = 1947 the first four days this week BACON PAK 
5 if Chicagot ...-- 13,182 11,300 21.809 barrows and gilts weighing LARD PAK 
- es... ots 3.236 2 200 to 240 Ibs. sold steady to SYLVANIA CELLOPHANE - GLAsSIWE 
4, ‘ 9 - o ° ° 
49 past St. Louist 3,912 5,189 50c lower, while _ heavier 
Bt. Josephs O36 BIT weights were 25c to 50c off 
J Sioux City... 1, 36 5 7 A ° 
= Sheep Hh wichitary BAT LSE 288° Sows were steady to 25c lower 
2 CTO E | Jersey Cityt S210 Gt a3 ~—s With spots off 50c. Thursday’s 
- cla. City -. 1,98 3,446 3. ° 
— Secianatis 7,485 5.900 5,004 market was — ig eg 
ys Denvert sees 9,009 2,008 ¢, Ot sdav 2 as $s: 
4 or st. Pault oo Se Se Thursday ranged as follow 
> ae Milwaukeet : anes _— ao : Hogs, good to choice 
22 11,765 Total .. 80,424 67,741 145,426 | 160-180 Ib. .. .$17.25@21.00 
[ASES 180-240 Ib. ... epee 20.00@ 21 0 
Cor HOGS ey 253 .- 16.50@21.00 
week, Chicagot . 44,103 35,594 26,819 + ... 15.50@18.75 
1947 Kansas Cityt.. 16,323 13,033 8,497 , 
149,49— Omabat...... | 10 || 32 34,578 Sows 
; 1881999 Bast St. Louist 30,200 30,111 33,803 270-330 Ib. .. $15.00@ 16.50 
| 119'seg fh St. Josepht.... 17,935 14,956 14,380 400-550 Ib. |. soe. 18.50@ 15.50 
Sioux Cityt... 445 69 14,619 . 
Wichitad . 3,123 2,072 2,899 Receipts of hogs at Corn 
; rk & 
“Jersey City 82,934 28,206 33,202 Belt markets for the week 
Okla. City?.... ” S90 ' j 9 . 
FOCK ff (incimnatif.. 16,784 18,139 13,960 ended April 22 eee 
Penvert ...... 2,930 1,327 10,078 This Same day 
a St. Paulf...... 1, Strike 18,518 week last wk. 
—_ Milwaukeet . 104 5,208 estimated actual 
an. ae aaa ear A eee 21,000 21,500 
Total ......185,222 158,588 227,481 | {DE io-- 7+ --- ++" - “Shane eee | 
Apr. 19... oscess eee 25,000 | e 
28 Sheep SHEEP Apr. 20 LIT 242000 24.800 when planning to use 
oie ee ....- 6,525 6,351 10,014 Apr. 21... «000 0 8d,000 21,700 
107 3.4508 Kansas Cityt.. 19,157 292 24.032 Apr. 22............26,000 21.000 S re) YA FL Oo U R 
23 _— Omahat a 131 as 
: 208 Bast St. Louist 3,157 3,438 a 
1 oa #t. Josepht.... 18,941 19,579 15,537 order from 
a0 aol Wiig. 2c: ait LIVESTOCK RECEIPTS || cue ABARGER SOYBEAN MILLS 
WW) AWE New York & AT MAJOR MARKETS | 
set ee: “cans “SSS 4.000 366 Citizens Bldg., Decatur, III 
DAT 12.482 8 Okla. Cityt.... 9,368 8,422 1,382 : . . . ° 
781 19.200 Cincinnatif ... 258 453 125 Receipts at major livestock 
721 17,06 Denvert ...... 14,191 9,072 11,411 markets during the week 
450 33,001 8 st. Pault...... 68 Strike 1,543 r z 
OS calves, | Milwaukeet ... 215 109 651 ended April 17 were as fol- 
» direct te — <a rs: 
7 Total ...... 105,002 98,519 144,236  1OWS: S TA l N L iz S S 
Cattle and calves. AT 20 MARKETS, 
ogs Sheep Federally inspected slaughter, in- WEEK S T E E L 
750 1,718 duding directs ENDED Cattle Hogs Sheep | 
S78 tStockyards sales for local slaugh- Apr. 17.....222,000 334,000 215,000 | 
= w. aoe, 3 191,088 Adelmann Ham Boilers 
a {Stockyards receipts for local a lle te 
541 113 daughter, including directs ons naeee : | now available in this 
ooo 3.000 


AT 11 MARKETS, superior metal. Life-time 






























WEEK ENDED Hogs | 
BALTIMORE LIVESTOCK oe ar . 250,000 | wear at economical cost. 
Prices at Baltimore, Md., — 10 teeeees pags 
> Sane oaaaesaee 5S, a L 
'S on April 20: 1946... ee seeees +++. 354000 Inquiries Invited 
1947 ‘ « Py sanstscteasees ‘secaereass 242, 
sonora ATELE: : ts ea YO 
18.10 Steers, med. & gd... ..$25.00@ 30.50 AT 7 MARKETS, 
15651 OO” Fen. 23.50 @ 25.00 WEEK 
cae g COWS, com. & med.... 19.00@23.00 ENDED: Cattle Hogs Sheep 
, Cows, cut. & can...... 15.50@ 19.00 a - a 
iTS Bulls, sausage, good... 22.50@25.00 am. +f oie “io ane ten cee 158000 
47 ff Bulle, “vr 20.50@22.00  UMT .......183,000 227/000 150,000 | Office and Factory, Port Chester, N. Y.* Chicago Office, 332 S. Michigan Ave., 4 
1 49,467 2 ail ean et = 1946... ..159,000 210,000 179,000 
1 9,157 CALVES: 1945 .......183,000 197,000 210,000 
25,0118 Vealers, gd. & choice. $28.00@33.00 ina 
CHASES Com. to med.......... 18.00@ 27.00 
R SE OUR. cc cccccces 10.00@17.00 
ct tw Ss CANADIAN KILL 
week ended G4. @ ch............. $22.50@ 23.00 Inspected slaughter in Can- | 
ied Prev. AMBS ada for week ended April 10 
| SEM GB... .. 5.00000. $24.00@ 25.00 b Domini 
: 8 as reported by the Dominion 
noe scneeemaprenscese Department of Agriculture: 
— CATTLE * . . 
coed YORK RECEIPTS Week Ended Same Week @ Are you using the right answers based on your in- 
ece i Apr. 10 Last Year ° . = . 
‘ms of salable live ieids ae’. an grade, the right grain, the dividual requirements. 
stock at Jersey City and dist Jyestern Canada. 11,528 10,271 : — 
VESTOCK I st, New York market for sae oe right amount of salt? Absolutely no obligation, 
: . ote rrr TT 21,075 : . . . 
ng Pacific} Week ended April 17, 1948: — ae sind Does it meet your needs of course. Simply write 
x Cattle Calve ogs® Shee a . 
the = lalabie nety a - cues mo Western Canada,.34,159 32,951 100%? If you're not sure, the Director, Technical 
were Total (inci. ™ . So aie Eastern Canada. .67,733 62,058 Ps m 
offices || @rects) ...3.729 4.356 28.044 18,005 ee i a we'll gladly give you the Service Dept. I'Y-10. 
. Previous week : SHEEP 
o Hep ae. j 97 365 564 4,774 — Western Canada.. 4,628 7,451 DIVISION GENERAL FOODS CORP 
= a 6 otal (ine shes . > ae ; VISION G 0ODS CORPORATIUN 
s 1208 re directs) .2,326 4,371 19.379 10,405 astern Canada.. 2,328 = DIAMOND CRYSTAL SALT ST. CLAIR, MICHIGAN 
5 «6750 ME "Including hogs at 31st street. ee 11,642 
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MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U. 8. D. A., Production & Marketing Administration) 
WESTERN DRESSED MEATS BEEF CURED: 





_ Week ending Apr. 17, 1948. 13,130 

STEER AND HEIFER: Gareasace Week anaes Ry chap legioe 15°505 
Week ending Apr. 17, 1948. 10,609 Same week year ago....... 18,993 
Week previous .......---+- 8,348 ages i, 2 
Same week year ago......-- 13,941 PORK CURED AND SMOKED: 

cow Week ending Apr. 17, 1948. 630,799 

: a 7 Week previous ........... 754,597 
Week ending Apr. 17, 1948. i Same Soak year ago....... 1,639,781 
Week previous .......--+- THE 
Same week year ago.....-- 1,619 LARD AND PORK FATS:+ 

BULL: Week ending Apr. 17, 1948. 101,750 
Week ending Apr. 17, 1948. 376 Week previous ........... 87,785 
Week previous .......----- 413 Same week year ago....... 202,853 
8 » week year ago......- 598 
ree , . LOCAL SLAUGHTER 

FEAL: 

? TWeek ending Apr. 17, 1948. 13,913 STEERS: a Head 
Week previous .........-- 14,961 Week ending Apr. 17, 1948. 6,143 
Same week year ago......- 23,151 Week previous ......... . 4,444 

Same week year ago....... 7,151 

LAMB: 

Week ending Apr. 17, 1948. 35,844 COWS: ; af — 
Week previous ........--- 29,448 Week ending Apr. 17, 1948. 1,507 
Same week year ago......- 43,610 Week previous ........... 1,343 

Same week year ago....... 1,999 

MUTTON: 

Week ending Apr. 17, 1948. 1,942 BULLS: : 2 

Week previous ... 1,199 Week ending Apr. 17, 1948. 560 

Same week year age 2,300 Week previous ........... 637 
s Same week year ago....... 703 

HOG AND PIG: ws : 0d 
Week ending Apr. 17, 1948. 4,266 CALVES: ey 
Week previous .........-- 3,400 Week ending Apr. 17, 1948. 7,458 
Same week year ago....... 195 Week previous ........... 8,041 

Same week year ago....... 10,892 

PORK CUTS: " a 
Week ending Apr. 17, 1948.1,189,885 HOGS: = 
Week previous ........---- 1,689,923 Week ending Apr. 17, 1948. 32,934 
Same week year ago....... 2,391,447 Week previous ........... 28,206 

Same week year ago....... 33,292 

BEEF CUTS: a a 
Week ending Apr. 17, 1948. 127,736 SHEEP: 

Week previous ........--- 66,165 Week ending Apr. 17, 1948. 33,891 
Same week year ago....... 173,070 Week previous ........... 31,803 
Same week year ago....... 45,400 


VEAL AND CALF: 


Week ending Apr. 17, 1948. Country dressed product at New 


Week previous .......---- 2,786 York totaled 10,557 veal, 38 hogs and 
Same week year ago....... 116 lambs in addition to that shown 

y "| 7. above. Previous week 11,644 veal, 5 

ne a eee. ti 1948. 583 hogs and 100 lambs. Same week 1947: 





WEEKLY INSPECTED SLAUGHTER 


Inspected slaughter of livestock at 32 centers for the wee, 
ended April 17, as reported by the USDA: 





Cattle Calves Hogs Sheep 
NORTH ATLANTIC & Lamb 
New York, Newark, Jersey City.... 8,210 32,934 33,891 
Baltimore, Philadelphia ............ 6,522 27,809 2968 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis.. 15,977 4,888 69,240 8,09 
NE sas icsccxeceaeccet 17,913 9,931 51,151 8.80 
St. Paul-Wis. Group’............... 12,655 25,033 42,751 3,86) 
i  —E ee 14,902 14,000 87,598 1937 
ss hae patna phe 711 4 ps3 “oe 
aah Lal wh who vows Gawd eae 2,609 53 oi Bit 
i, ce aincivg tinbinmbioieoeie'e Gie 11,292 1,667 15,009 15,285 
Iowa and So. Minn.*................ 4,776 2,669 80,457 7.601 
ann oi os conn oame 3,287 1,237 10,366 
SOUTH CENTRAL WEST’......... 22,248 4,079 56,222 57,217 
ROCKY MOUNTAIN® ................ 4,899 71 2,311 14,851 
II, alg ai chee ian: oe se Wikies 0 15,892 3,981 17,719 26,817 
ON iso on kas 5k%-owne wal 141,894 76,969 493,567 198,184 
Total week earlier.............. . . 125,918 73,455 457,498 188 699 
ND TIRE BE onc cs ciccceveves 201,562 110,599 332,857 243,389 


*Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milw 
Green Bay, Wis. “Includes St. Louis National Stockyards, B. St. Leela a 
and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa and Albert Lea 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton Ga. 
"Includes 8S. St. Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., Ft Worth, 


Texas. *Includes Denver, Colo., Ogden and Salt Lake City, Utah. Includes 
Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 
NOTE: Packing plants included in above tabulations slaughtered ; i 
—s the oe percentages of total slaughter under Federal Ment Lassen 
pan ME —s March, 1948—cattle, 70.3; calves, 59.8; hogs, 70.5: sheep and 





SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration at eight southern packing plants 
located in Georgia, Alabama and Florida. 





Week previous 
Same week year ago....... 


330 8,777 veal, 42 hogs and 148 lambs. 
+Incomplete. 


Cattle Calves Hogs 
Week ended April 16... oacege 278 5,556 
Week previous ...... rete 188 5.548 
SN NE OU sis. pascal inlining waive dnalde 1,155 367 8/208 





CLASSIFIED ADVERTISING ¢ For Additional Ads See Page 49 Opposite 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





Sales Manager or Plant Manager 
I have had over 20 years’ experience with both large 
and small packers in responsible positions in sales, 
operating and executive departments. Married. B.S. 
college degree and AA-1 references. Interested in 
permanent position with opportunity to acquire in- 
terest. Excellent health and habits. Available on 
short notice. W-575, THH NATIONAL PROVI- 
SIONER, 407 8S. Dearborn St., Chicago 5, Il. 
WORKING FOREMAN in sausage and smoked 
meats. 27 years of quality production. Experienced 
in all problems. Sober, conscientious worker who 
will improve the quality, increase production and 
give satisfactory results. Can take full charge. Best 
of references as to character and ability. W-576, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago 5, Ill. 





Experienced All-Around 
BEEF BUTCHERS 


BEEF BONERS 
Don’t Look Any Further 


A modern Federally inspected central Ohio meat 
packing plant has the kind of position you've been 
looking for. Indicate job applying for and qualifica- 
tions for same in first letter. 
W-581, THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, Il. 





MANAGER: With over 25 years’ experience desires 
to make a change in position to avoid traveling. 
Have practical knowledge of all killing and manu- 
facturing departments, also buying and selling. 
Have been a money maker for my previous em- 
ployers who will give the best of recommendations. 
Prefer eastern location. W-591, THE NATIONAL 
PROVISIONER, 740 Lexington Ave., New York 22, 
N. Y. 





Eastern Representative 
Young man with following among wholesalers 
throughout New York area, with excellent reputa- 
tion and successful record, seeks connection with in- 
dependent packer. W-590, THE NATIONAL PRO- 
VISIONER, 740 Lexington Ave., New York 22, 
| > 





Sales Manager 
Capable of assuming full responsibility for all sales 
and buying if necessary. Well rounded experience 
in branch-house and route-car sales. Honest and 
reliable. W-592, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 
INDUSTRIAL ENGINEER: With 12 years’ experi- 
ence in both large and small plants, desires position. 
Qualified in all phases, such as labor, cost control, 
incentive plans, job standards, industrial relations, 
etc. Young, married, progressive. W-585, THE 
NATIONAL PROVISIONER, 407 8. Dearborn 8t., 
Chicago 5, Ill. 
GENERAL MANAGER: Topnotch manager, cattle 
and hog buyer, 22 years’ experience all operations. 
No job too tough. Guaranteed money maker and pro- 
ducer, willing to invest in right organization. W- 
578, THE NATIONAL PROVISIONER, 407 8. Dear- 
born St., Chicago 5, Ill. 


Hotel Supply Manager 
Connection wanted by top-notch meat executive, 
specialist in hotel and restaurant supply field, with 
record of successful management nationally known 
companies. Write W-430, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 
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WANTED: Plant superintendent capable of assum- 
ing full responsibility for the proper and efficient 
operation of a southern located, new, medium sized 
hog and beef killing plant along with its cutting, 
rendering, sausage, curing, smoking operations. Do 
not apply if you have not had experience, a success- 
ful operating background, and are not able to calcu- 
late costs, yields, values, etc. Will consider appli- 
cants tween the ages of $2 through 48. Person 
obtaining this position may expect permanency and 
all benefits that go along with successful plant 
operation. Give full confidential details in first let- 
ter. W-580, THD NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago 5, Ill. 


SALESMEN 


Well established growing manufacturer and dis- 
tributor of packinghouse, rendering and sausage 
manufacturing equipment has territories open for 
men with sales experience in this field. Unusual 
present and future income possibilities under new 
expansion program. Write giving complete informa 
tion so that an interview can be arranged. All re- 
plies held in strict confidence. Phil Hantover Inc... 
1717-19 McGee St., Kansas City 8, Mo. 


CASING MAN 


Experienced hog and beef casing man to take 
charge of processing, grading and selecting. Capa- 
ble of producing quality merchandise and maintain- 
ing uniformity. Good opportunity for right man. 
Give complete history, with references as to past 
employment, in first application. W-499, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St.. 
Chicago 5, Il. 


STICKER WANTED 


Experienced and reliable hog sticker and all around 
hog butcher wanted in Detroit, Michigan, area. 
Must be physically fit. Examination required. State 
age and previous experience. W-583, THE NA- 
eee 407 8. Dearborn St., Chi- 
eago 5, > 














WANTED: Man with general packing house experi- 
ence who can qualify for the position of assistant 
superintendent. Thorough knowledge of hog killing 
and cutting, curing, and smoke house operations 
necessary. Opportunity to advance to position of 
superintendent. Independent plant, expansion pro- 
gram under way. Our employees know of this ad- 
vertisement. W-595, THE NATIONAL PROVI- 
SIONER, 407 8S. Dearborn St., Chicago 5, Il 


WANTED: Young experienced sausage maker to 
take full charge of sausage kitchen in small old 
established meat packing plant in southern Michi- 
gan. Will consider paying on a commission basis 
or a percentage of the profits. This is a real oppor- 
tunity for a young energetic fellow. W-596, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Il. 


PLANT SUPERINTENDENT wanted for modern 
medium sized packing plant in thriving eastern city. 
Must have working knowledge of all phases of plant 
operation. Permanent position, excellent opportu- 
nity, housing assured, good starting salary and 
later increases. W-597, THE NATIONAL PROVI- 
SIONER, 740 Lexington Ave., New York 22. N. Y. 


WORKING FOREMAN: Experienced in handling 
sausage casings and slaughter house by-products. 
Give references and complete history as to past 
employment in first letter. W-569, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, Il. 


EXPERIENCED SAUSAGE casing man needed in 
small middle west packing plant. Steady position. 
Give complete details as to experience and refer- 
ences in first letter. W-570, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 


WANTED: Experienced, expert salesman by one of 
the leading packers with top quality line of canned 
meats which is nationally advertised. W-571, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 8t., 
Chicago 5, Il. 




















Maintenance Supervisor 
MEAT CUTTER: Needed for modern packing plant 
in central Indiana. Write giving complete personal 
history and interview will be arranged. W-598, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 8t., 
Chicago 5, Ill. 


PLANT FOR SALE 
Modern New York Slaughtering Plant 


Will lease or sell government inspected plant 
located in best livestock section in New York state. 
Background: 35 years of profitable operation. Facil- 
ities to slaughter 500 cattle or 3,600 calves 
lambs in 48-hour week. Private railroad siding. 
Plenty of room for expansion. Within overnight 
delivery of New York City. Plant built in 1%, 
located in Rochester, N. Y. Kaufman Quality 
Meats, Inc., P. 0. Box 1171, Rochester, N. Y. 
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bones Gis ~ spam se Pp pgp om or box numbers as 8 words. gag oe Listing FOR WEEKLY SPECIALS 
: 20¢ each. ‘Position “ special rate: minimum advertisements 75c per line. Displayed, $8.25 per inch. 
ara cate a S00, eodblonal words 152 ouch. Coual eden Contract rates on request. Barliant ac list bet net “ 
; Lam a s ow some of their curren 
33.85 CLASSIFIED ADVERTISING PAYABLE IN ADVANUr. PLEASE REMIT WITH ORDER. + = ohh hy nat etietlnes, tar @ 
2,268 








available "eer rompt shipment unless otherwise 
EQUIPMENT FOR SALE EQUIPMENT FOR SALE Stated, at ‘prices. quoted F"0.8. shipping. belmts 


subject to prior sale. 
8,0% —_— 


He ELECTRIC MOTORS Used Equipment For Sale — fer Our Weekly Bulletins 
19,378 


Sausage & Smokehouse 
Model 150-B U.S. Slicer with tray and shingling 


LATE TYPE conveyér, stacker, % HP 220 Volis, 1725 RPM, 1 | 2tem No. 





15,285 








phase motor. Good condition. $700.00 f.o.b. our 6953—PATTY yo eo peer oom 
7 lant. new, used 30 days, with extra patty 
7,607 99 —_ P aa 
; AC—220 440 V.—3 Phase—60 Cycle #62 Enterprise Grinder, new hopper, feedscrew and 6900- a UFFER: "Boss, 200 Ib., older style > 100.08 
is ae 200 MOTORS plates, 74% HP Motor, babbitt bearings. No starter. ~ : tod , — 
57.917 ~ : 7 good condition ....... , 400.00 
217 Prefer to sell without motor at $300.00; with motor 
14 $400.00 f.0.b + plant vw 6788—SILENT CUTTER: No. 32-B Buffalo, 
851 FROM -0.D. our plant. direct drive, 7% HP motor & base, 
26,817 1 Model #230 Reynolds Onion or Potato Peeler, ca- very good condition.......... . 575.00 
198,184 2 Hp. to 50 Hp. moey AY —— = ge % HP Motor, 110 Volt. 6447—SILENT CUTTER: Buffalo 243-T, 
188. . 350. .o.b. our Plant. e new. recond., guar., tilting type, new 
Dry All Sizes and All Speeds PETERS SAUSAGE CO DE ann c0500dtn 004008 1100.00 
: , : . ‘ ‘ 6911—LIGHTNING CUTTER: Oppenheimer, 
iba 50% Off List Price 5454 W. Vernor Highway 2162, with new motor, recond., guar. 1000.00 
Fass Detroit 9, Michigan 6910—G RINDER: Sanders, 40002 cap., vee 
cot in LARGE STOCK OF PACKING drive, less motor, recond. & guar «+++ 495.00 
’ 6745—-BACON SLICER: U.S. Model 150, 
aha E O . 
on, Ga’ HOUSE prose anscmnng ROOM PLANTS FOR SALE pace: mal stacker and conveyor, A-1 — 
WwW ony Condition « .- -- ++ we anne oo eae. S 
Includes e ABATTOIR-MEAT BUSINESS-LOCKER PLANT | “* SMOKESTIC ‘KS 6,000) oe” seunt, - 
alif. £ “ FOR SALE: This is a real outfit and money-making 6682—FI AKE ICER y, "York. one ton cap 
§ : 2, combination. Lockers and market established 1938 — Ss " 7 eh ace 419008 
loan Aaron guipment a. in new brick bailding; slaughterhouse built new in any — a E.R. ser. 3120088, 850.00 
eep and 1946 on 4 acres. Rendering plant, feed barn, hog 6914—SKINN NER. Townse ond, ‘with motor 2 
Offices and Warehouse barns, pickup truck, stock trailer. 450 lockers, all - and sew parts, ist class cond 200.00 
full. Only lockers or market or slaughterhouse with- 6981—STUFFE » Buffalo 3002, with ai auto . 
——____ 1347 S. Ashland Ave., Chicago 8, iM. in surrounding 20 miles. Plenty custom slaughter- o pressure safety caenaie 5 HP Pinon pani 
ing, curing, cutting, wrapping. Town 1500 popula- & Rg eiaeneee inde a o 
CHEsapeake 3300 tion farming community. In last two years bought air compressor, recond., guar. . 1200.00 


- oaT BRREet avRTIWIhEe san > 
$15,000 new equipment. Now doing around $100,000 | °>® ae Ovesee: wee am, 3D 





ym and . total business yearly without wholesaling, which can —~4 bp ~ Be ee eee 1250.00 
| Single items or complete plants bought and sold. be just as big. For making money, or good location 6983—SILENT "cu TTER: #43A, recond., 
plants or investment, will put this outfit up against any guar. without motor Pe "900.00 
————_ > anywhere at $60 to $75,000, but you can purchase 6984 TIXER Buffalo #3. with 5 HP mo- 
Meat Packers—dAttention this for $40,000 if you are a competent man and we : tor, exc. cond # Peas ‘ 600.00 
Hogs will help you finance it. Write L. E. Lusk, P.O. Box 


fOR SALE: 1-Anco Continuous Screw Crackling | 396, Brownsville, Oregon, or phone Brownsville 173 | °8°—BACON SLIC ER: Trunz, bias type. 
9,556 Press, installed one year; 1-Hottmann #4 Mixer, after 8 P.M. with motor 

































































eeovccsece ees ° ° 600.00 
— wot capacity, requires 40 HP, SS we Renderi 
8 + je 
’ 1-Enterprise £166 Meat Grinder, belt driven enderin 
\enanical Dryers, 5’x12’; 1-Cast Iron 2000 gallon BUSINESS OPPORTUNITIES 6545—EXPELLERS: (2) po Super 
——e jacketed agitated Kettle; i2-Stainless jacketed Ket- = Duo 2 motors each, 30 «& "40 hr 
. tles, 30, a 60, 80 gallons; 30-Aluminum jacketed CATTLESWITCHES WANTED: Please write or complete with accessories, Dings, 
OSE F Kettles, 20, 40, 60, 80, 100 gallon; 2-Allbright-Nell call KAISER-REISMANN CORP., 230 Java Street, magnetic separator, motor generator 
ay Lard Roller; 1- Brecht 1000 Meat Mixer. Send Brooklyn 22, N. Y. Phone EVergreen 9-5953 set for pair, new in 1947, each $10,250.00 
ef ws your inquiries. 5 6546—EXPELLER: Anderson Duo, with 40 
WHAT HAVE YOU FOR SALB? HEARTS: Please quote us on your beef and calf ee eee eee ee 
CONSOLIDATED PRODUCTS ©O., INC. hearts. No amount too small. Phone, write or wire ea ear aumadies ake dene oe 
= iol 14-19 Park Row, New York City, N. Y. Chas. Hollenbach, 2653 Ogden Ave., Chicago 8, Ill. ee ee oe 
se experi- Ph 2500 vator, tempering device, condition 
acsiotent ° . — Lawntale - practically new ......... .. 8750.00 
»g killing For Immediate Delivery from Stock CUSTOM KILLING arrangement for hogs wanted | 6773—PECK CUTTER: with 15 HP motor. 
perations 800% Boss Meat Mixer with 10 HP motor by meat processor. Killing location preferred within one Galv. Perforated. Cylinder Gut 
sition of Silent Cutter Boss 36” Bowl with 20 HP motor trucking distance of New York city. W-584, THE Washer, 30’ dia. 8’ long............ 1400.00 
sion pro- Silent Cutter Buffalo 483A & other sizes NATIONAL PROVISIONER, 740 Lexington Ave., 6730—SHREDDER: Boss, 25 HP motor, 
this ad- Rotary Cutter with 21-20” —y my » New York 22, N. Y. with new set knives.......... 1625.00 
*ROVI- rs; Hottmann Mixers; Stuffers; Tanks: 6613—HYDRAULIC PRESSES: (2) NEW, 
a a itor Belerte: Hammer Mills; Stainless Ket- OLEOMARGARINE manufacturer desires new dis te Globe HPM, 500 ton, with hydr 
os tles. We buy & sell single items & ‘complete plants. tributors. Packed individually, wrapped, quarter- pump, pipes, fittings, hydr. gauge & 
maker to & SOAP pound, colored packages, and solid pound uncolored. valves, each 6500.00 
small old NEWMAN TALLOW Address inquiries to the Mar-Gold Corporation, P.O 6594—DRY RENDERING C SOOKERS: (1) 
mn — MACHINERY CO. Box 4575, Atlanta, Georgia. NEW Globe #266-B, 5’x12’, with 25 
aol cams 1051 W. 35th St., Obicago 9, Ill. WANTED: Difficult plant design jobs. We can in- yon gg and starter, Globe #7 Per esee.00 
596, THE crease plant efficiency, usually without major . wey Ag mien the Shy 
bere fOR SALE: Sausage trucks, delivery baskets, con- changes, by application of sound engineering prin- 6610 LARD ROLL: Mechanical Mfg. Co., 
a tuiners, pails and special equipment fabricated to ciples. Any cost involved can usually be refunded #27, for brine, belt driven, size 28’’x 
a jour specifications in stainless steel or rustless by savings within a few months. If you would like 48", 2000 to 2500% cap., without eon 
rr modern netals at prices competitive to ordinary equipment. to cut operating costs write to Mead Construction  PPeverrrr er rrr rrr reer . 825.00 
stern city. for quotations write to Buckett Company, 3267 Co., 1417 Binford St., Ogden, Utah 
wr lackson St., San Francisco, Calif. : - Refrigerati 
s of plant geration 
opportu: Livestock Buyers and Sellers 6541—BRINE SPRAY BLOWER: Buffalo; 
git PICKLING VATS ‘ “ er Ammonia Type, 37434, Type FBB. 
Pi Ly Beary hardwood (200 gal. capecity).. Special a Essential Pocket Calculator” giving jo 30,000 BTUs per hour at 10° a 
=, N. I. 60 each F. 0. B. hicago. eat Packers Equip- : OM. cc cccccccccccecersesereeeses b -00 
handling ff Rent Co., 5427 N. Kenmore Ave., Chicago 40, Il. live and dressed carcass costs of cattle, | ¢912—aMMoNIA COMPRESSOR: NEW, 
-products. sheep and hogs. Postpaid $1. og Ba gk He a EA 
t ast . : riz. J ye condenser, 
ATIORAL ANDERSON EXPELLERS M&M Publishing Co., 40 HP high torque motor........... 5750.00 
‘azo 5, Ill. All models. Rebuilt, guaranteed, or AS IS. Pittock ; 6949—-WALK-IN FREEZER: 40'x12’x7’6”, 
oe ind oe Rag Movien en P.O. Box 6669 Los Angeles 22, Calif. o-: with compressors .........-.seses04 f 3500.00 
e - : 6986-—COOLING UNIT: NEW, Niagara, No- 
’ —— POR SALE: One model XXC Pulverizer, direct mo- CLAIM COLLECTION ON DEAD, MISS- Frost, 5 HP motor, 14x42” ‘float 
and rerer- tr driven for 50 HP motor. Suitable for grinding " accumulator, #10 steam concentrator 3850.00 
NAL PRO- & «peller or broken hydraulic beef crackling cakes. ING, CRIPPLED ANIMALS AND SHRINK 6987—BRIQUETTE: Vilter, like ne w, 
5, Ill. 8-1, THE NATIONAL PROVISIONER, 407 8. AGE AGAINST ALL CARRIERS AND makes 1%# blocks of ice, 5 stage 
by one of Dearborn St., Chicago 5, Tl. FREIGHT BILL AUDITING. NO COL- rage cap. 25 tons daily, 25 HP and 
<a ?OR SALE: One 4’x7’ dry rendering cooker in good LECTION, NO CHARGE. lesan Sete eb Sreteer, we 8000.00 
571, =: © . : ole BR ec Re, a | | RTI hae . 4 
rhorn St, J garition; with drive and loose pulley. Price, | EASTERN FREIGHT TRAFFIC SERVICE | 6235—AMMONIA COMPRESSOR: "York 
00. Green Bay Soap Co., Green Bay, Wis. 99 Hudson 8t New York 13. N. ¥ Y15, 9x9 with 40 HP motor. V belt 
2 GHD o davbacctdsbavasiecvasseana ... 2000.00 
Phone Worth. 2-3684-5-6 
or EQUIPMENT WANTED leph Wire or Write if interested in any of 
— pas WANTED: Filler for No. 10 cans for filling semi- the fer wa rpl ~ = we 4 
fe persona’ e' . ° s of surplus a idle equipment are 
ort + THE wlids. Quote price and condition. W-552, THE NA- H ° G 6 Cc ATT L E SHEEP Solicited. 
irborn St, | ONAL PROVISIONER, 407 8. Dearborn St., Chi- 








cago 8, 1 SAUSA CASINGS | BAAL T -€ Any 
WANTED AT ONCE: Fifty—1400# wooden curing Kindorang A lan AND or . 


vats. Quot ic - hippi t. W-2, THE 

RinoNAt, PROvISIONEM. Wor"s: beanorm st. | ANIMAL GLANDS -f fe 
go 5 % 

ig, Plant E Selling Agent « Order Buyer 


York state. PLANT WANTED Broker * Counsellor * Exporter * Importer | 7079. CLARK St. + CHICAGO 26 ,KL, + SHELORAKE 3319 


calves and § SAUSAGE PLANT WANTED: Have ample finances 
vad siding. § t purchase small sausage plant outright, or buy sami 5 SUENDSEN SPECIALISTS 

overnight interest with services in larger plant. If interested = In Used, Rebuilt and New Packing House 
It in 1941, § in disposing of your business write to N. A. Mc- 


Machinery, Equipment and Supplie 
u Quelle Fadden, 4219 Sherman Blvd., Milwaukee 9, Wis. 407 SO. DEARBORN ST., CHICAGO 5, ML. J ce E ripper 
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ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 


@ 





Allbright-Nell Co., The... 
Allied Manufacturing Co...... 
American Dry Milk Institute 
Anderson, V. D., Company 
Armour and Company....... 


Barliant and Company 
Buildice Company, Inc..... 


Campbell, G. W., & Co 

Capitol Livestock Co Iaehins ? 
Central Livestock Order Buying Company.. 
Cincinnati Butchers’ Supply Co., The..... 
Cincinnati Cotton Products Co.............. 
Cudahy Packing Company, The. 





Daniels Manufacturing Co.. 
Diamond Crystal Salt Divisi 
Dupps, John J., Co 
Dutton, C. H., Co 


Fairbanks, Morse & Co.... 

Fearn Laboratories, Inc 

Felin, John J., & Co., 

Fowler Casing Co., Ltd 

Frank Manufacturing Co............ 
French Oil Mill Machinery Co..... 








Girdler Corporation, The 

Glidden Company, The... 

Globe Company, 

Goodyear Tire & Rubber Co., Inc 

Gordon, J. M., Company ame 
Great Lakes Stamp & Mfg. Co................ 


SOLVAY seule of soda ee ete 


Ham Boiler Corporation..... 
SOLVAY SALES DIVISION Hodgman Rubber Co 

MECAL A RPORA ‘ Holly Molding Devices, Inc.. 
40 RECTOR STREET NEW YORK 6. N Y Hygrade Food Products Corp. 


James, E. G., Company......... 
Jamison Cold Storage Door Co 





Kahn’s E., Sons Co., The...... 
Kellogg, Spencer and Sons, Inc.. 
Kennett-Murray & Co............ 
Krey Packing Co........... 


Leisenheimer, George, 
Leland Detroit Mfg. 

Levi, Berth & Co., Inc 
Lindsay Corporation, The... 


Mayer, H. J., & Sons Co., Inc. 
McMurray, L. H., Inc 

Meyer, H. H., Packing Co., 
Mitts & Merrill 


Omaha Packing Company 


Philadelphia Boneless Beef Co., 
Pikle-Rite Company, 
Pliofilm 


Rath Packing Co 
Ritter, P. J., Co 


Schluderberg, Wm.-T. J. Kurdle Co. 

Shellabarger Soybean Mills, I 

Simmons Dairy Products Ltd ‘ 

Smith’s, John E., Sons Company ....Second Cover 
Solvay Sales Division, Allied Chemical & Dye Corporation.50 
Southeastern Live Stock Order Buyers 45 
Sparks, Harry L. & Company 
Specialty Manufacturers oles Co 

Stange, Wm. J., Company 
Stedman’s Foundry & Machine Works............... 
Sucher Packing Company, 

Superior Packing Company 


United States Cold Storage Corporation 
Viking Pump Company 
Welhener, C. F 


While every precaution is taken to insure accuracy, we cannot guar- 
antee against the possibility of a change or omission in this index. 








The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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